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Vancouver Public Library 


The « ‘use of 
good Cut Glass are well ‘known. In point ot quality, 
beauty of design and variety our stock is unexcelled from 
Pacific to Atlantic. 


Cutlery and Flatware in Complete Assortment 


Chafing Dishes and Percolators of All Types 


Your “Inspection” Means Your “Approval” 


O. B. ALLAN 


JEWELLER AND SILVERSMITH 
480-486 Granville Street Rogers Block 


SLIGHTLY USED 


IANOS 


Virtually good as new. Left 
in our used piano department 
for immediate sale by parties — 
leaving city, etc,,.at 


their original selling price on 


easy terms or special bargain 
for cash. They range in 


from $100 to $250, guaranteed 


for five years by us. 
A $75,000 stock of new and 


slightly used instruments to 
choose from including ten 
leading makes. 


THE WORLD’S BEST PIANOS 


“VANCOUVER PIANO CO. 
824 Granville St. Phone Seymour 8777 
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The 


Pure Milk Dairy Co. 
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Which Will You Have— 


Pure fresh milk that comes from contented cows, 


bottled and delivered to you by the most scientific ) 


and sanitary methods, or 


Just the ordinary milk picked up from any available 
source, and delivered to you in a slipshod manner e 


You owe it to your table to insist on milk that carries the 
endorsation of the city health and medical. department. 
Our new holding process has been approved by city health 
officials. In installing our new plant we have secured every 
new sanitary arrangement available. 


We are proud of our dairy and invite your inspection. 


“Utmost quality and prompt delivery” our motto. 


PURE MILK DELICIOUS CREAM 
BUTTERMILK 


BOTTLED MILK A: SPECIALTY 


The Pure Milk Dairy Co. 


Phone Fairmont 272 515 Tenth Avenue East 
VANCOUVER, B.C. 


Note—We also supply Fresh Butter and Eggs 


—_— 


If you would enjoy distinction 
As a cook for the elite, 
Just turn the leaves of R. H. K.; 
Your success will be complete. 


The 
Real Home- keeper 


The firms that advertise in this book 
are all reliable, representing the best 
stores in our city, and they will accord 
you the fairest kind of treatment if you 
will patronize them. The gift of this book 
to you.is from them collectively. Please 
mention this book when you patronize 
them. 


PUBLISHED BY 


The Real Home-Keeper Publishing Co. 
417 GRANVILLE STREET 
VANCOUVER, B.C. 


Copyrighted in Canada, 1913, by Geo. A. Brandow 
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HOYT’S 


Doughnuts 
and Cookies 


Xe 


Sold by all Grocers 
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Most important that it be pure. What 
satisfaction it is to know that the milk 
the housewife uses is pure and clean! 
Our methods and process of clarifying 
are most modern and up-to-date. Our 
pasteurized milk and cream cannot be 


excelled. Approved by Vancouver Medi- 
cal Association. We deliver anywhere. 


Maple Leaf Dairy 


Phone Bay. 1417 1943 Second Ave. W. 


Vancouver, B. C. 
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A Long Life 


and a Merry One 
depends on getting a good start. When 
selecting your KITCHEN EQUIP- 
MENT don’t forget the CHANCEL- 
LOR STEEL RANGE. It is the most 
perfect baker and the most economical 
range on the market. We sell them. 
We also carry one of the best stocks in 
the city of Household and Builders’ 


Hardware, Garden Tools, etc. 


abe 


Johnston ¢ Salsbury 
THE HARDWAREMEN 


45 Hastings Street East 
Phone Sey. 634 Vancouver, B.C. 
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Panama Hats 
for the Whole Family 


Among the many styles 
and shapes at our store 1s 
a hat that just suits you. 
Visit our store and you 


will find it. 


Every style in. Ladies’ 
Riding Hats. 


én 


Richardson & Potts Limited 
HATTERS = 


417 Granville Street Vancouver, B.C. 
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‘Do It Electrically" 


Electric Cooking and Electric Heating 
make Home Keeping 
a Pleasure 


Our $3.00 iron guaranteed 


for all time. You need it. 


We invite you to inspect our up-to-date show- 
rooms containing the best and latest 
in Electrical Appliances 
“Home of the famous ‘Hotpoint’ line”’ 


Prompt Attention to Electrical Repairs 


Electric Supply Co. timitea 


- Phone Seymour 5708 


781 Granville St., between Robson and Georgia Sts. 
Vancouver, B.C. 
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Pike Home 


beautiful 


The keenest and 


most refined buyers 


KNOW for a fact 
the very best value 
and correct taste in 


Interior &F Exterior 


Decorating 


can be obtained by 
consultinge— 


The Globe 


Wall Paper Store 


ALFRED WHITEHEAD, Proprietor 
PAINTING AND DECORATING 
EXPERTS 


Phone Highland 297. 
441 Hastings St. E. Vancouver, B.C. 
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Steamed Suet Pudding --- 104 
Suet? Pudding: 22S 104 
Woodford Pudding ------- 104 
RECIPES FOR EQUAL-EGG. 
Chocolate Layer Cake ----- 176 
Cream Scones —=-=------=- 177 
Drop pCakes. eae sere 176 
For Clearing Coffee ----+- 177 
Bruit Cakes 222 .pe sees 176 
Pruit) Pudding {2-222 8 176 
Onion: Scalicp es sse=2-24-55 177 
Orange Ginger Bread ---- 176 
Prmaplciny Pies sen aa oe 176 
Queen Cakes ~------------ 177 
Salad. Dressing: =---==--=—— 177 
WrealnutiCalcet sume esha ae 176 
RECIPES FOR WHOLE 
WHEAT 
Whole Wheat Bread —------ 178 
‘Whole Wheat Gems ------ 178 
Whole Wheat Porridge --- 178 
SALADS 
Beane Salad tee 62 
Cheese Balls for Salad ---_ 62 
Cherry. Salad ---2==------- 64 
Broit Salads 22. eeee 64 
French Fruit Salad ~------ 64 
Green Bean Salad ~------- 64 
Green’ Grape, Salad (2 e=—=— 64 
Lemon Jelly Salad ~------- 64 
ieobstetmealadse -—e-saeea— 66 
Rear Saladpeeseseo se ee 66 
HRotatomioaladeteasnot saan a 66 
Salmonyoalad. 2 eee 66 
Tomato Jelly Salad ------- 66 
Vegetable Salad ---------- 66 
SALAD DRESSING 
Boiled Dressing for Sliced 
Beggs --2--------------- 68 | 
Boiled Mayonnaise -------~ 68 
Fruit Salad Dressing ----- 68. 
Cream Mustard Dressing -- 68 
Salad Dressing ~---------- 68 
Salad Dressing for Fruit -- 68 
SANDWICHES 
Brown Bread Sandwiches-. 129 
Boston Sandwiches ------- 128 


Chicken Salad Sandwiches_- 129 
Cheese and Walnut Sand- 


SAT CHGS pete a neers 129 
Club Sandwiches ~-------- 129 
Date and Nut Sandwiches 129 
Ege Sandwiches’ ~--+---.- 130 
Ham and Chicken Sand- 

Withesiwee Lao ees 130 
Harlequin Sandwiches ~- ~~ 130 


Vie ae dat Je or. ; Cage = RRR AT RASS Mowe: IE RAS oe pl bag Ak gehen Seat Ae le ot Pied ee Te RD oA 
‘7 Hoge ae s ye tats ae Psy etal 4 aa og ire eee ae ee Ay, 


THE REAL HOME-KEEPER 


We handle everything in musical merchandize — 
Pianos, Player Pianos, Edison Phonographs, Columbia 
Grafonolas, Band Instruments, Violins, Guitars, 


Banjoes, Mandolins. We give three-years terms in 
wiicherton: Pays sOnuetianos .and “°Player=<Pianos: 


ww 
ot 


Remember the address 


THE BOWES MUSIC HOUSE 


10 Hastings Street East (Holden Building) 
WEIN) UAVs Ria Be C- 


Lettuce Sandwiches ___ __- 130 
Nut Sandwiches 2202.0 CUO fs 
Olive Sandwiches ~________ 130 
Russian Sandwiches __ ____ 130 
Salmon Sandwiches ~-_____ 130 
Tongue Sandwiches —______ 131 


SAUCES FOR MEATS AND 


VEGETABLES 
Browse salicevmuue yess 76 
Bearnaise Sauce 2. 22-220 76 
Caper ssalcene a soe yn 76 
Hollandaise Sauce —-___-__ 78 
Maitre d’Hotel Sauce _____ 78 
Oystere sauces ote Sess 78 
Nalcesbartane heer eee 78 
Tomato Cream Sauce ~_____ 78 
Witte; sauce: ky 3 76 
SOUPS 
BeBoulllomag cet Ss, Le ata, 38 
CormySoune ise eo 5 ce ee 38 
PiamYBouillon ess cm. oe 40 
Cream of Chestnuts ~_____ 46 
Cream of Corn Soup —____ 38 
Cream of Tomato Soup ___ 42 
Dark Vegetable Soup _____ 42 
Merge ency: SOUP) 2.2. o= 40 
Oyster. Bisque 2242) seer 40 
Plain-Oyster Stew —2._2.5_ 40 
Pigreesol..Celetys sie 38 
Queen Victoria’s Favorite 
BBS OU ee ones seen ee 40 
Sour Cream Potato Soup__ 40 
(Romato, Bisque: 2 ae ek 42 
plonratoy SOlp sats. es 42 
Weretables Soup: Samos I= 42 


SOUP ACCESSORIES 


Cheese Crackers ~____=__~_ 37 
CrOritons corte Met aye 38 
voc dilege 2a: Srelh lt VE tee 38 


SPECIAT, RECIPES 


Breakfast Dishes ~____ 161, 162 
Dinner Dishes —~______ 163, 164 
Supper Dishes ~__ 166, 167, 168 
VEGETABLES 

PNGPALACISm ese = See ow 70 
pakedeiacaront yt. fa 5 2 73 
LAXCONS \ = ee ee ee 70 
Boiled=Macaronis 25 2-2 73 
Botledi.P otatoes 2-22 74 
Brown Sweet Potatoes ____ 76 
Brussels Sprouts and Cab- 

16 ea: Se is a eee 70 
Crrho pee sss 3h ale eZ 70 
auhmowere 202. bee 70 
Reeleryemmetan es ea oe, APP 70 
(CORR: a te PS ee 7h 
Creamed Potatoes:_-22i.___ 74 
French Fried Potatoes __ 74, 161 
(GEGEN ood eae tre A 73 
Hashed Brown Potatoes ___ 76 
Orisa ae ee oe a en 70 
Lyonnaise Potatoes ~______ 74 
Macaroni Baked with To- 

TRAC OES eo rtenats Ny te Noon oe 75 
Mashed Potatoes _-_______ 74 
VEE CS Ge le i OG 73 


Potaton Chips so ace se ara 0 76 
Sealloped Potatoes .-__-___ 74 
Scalloped Tomatoes ~_-___ Hoa} 
String; Beans a0 oo 27 70 
Stuffed Tomatoes ~~____.__ #473 


Turnips with’ White Sauce 74 


AIDS. TO THE INJURED 


Bums, and, oCalds ise) ey 153 
Clvo keitng 22 £2 eae cee epee 153 
Choleray, Morbis: 225: eee 153 
Convulsions in Children ___ 154 
Cramps, Croup, Colic —____ 154 
Diarrhoea, Earache, Eye ___ 154 
Family Medicine Chest ~__ 153 
EHemorrharesi o.oo ee 155 
Ivy Poisoning or Poison Oak 155 
Nausea and Vomiting ~___ 155 
Poisons and Their Antidotes 155 
Sorem‘Dhroates soso ee nS 156 


To Save a Person on Fire__ 155 


ADULT REMEDIES 


Beef, Wine and Iron ~____ 183 
Celery and Iron Tonic ~__ 183 
Dyspepsia Tablets __.-____ 184 
BiveresSaltsy ste ey 184 
Pile Ointment 22725 ae 184 
Syrup of Hypophosphites 
Gompound! seis eee aie 184 
Toothache Drops ~--______ 184 


CARE, OF THE THETH 


Prevention of Decay ~__-__ 159 
Tooth Decay and Its Cause 158 


HEALTH AND BEAUTY 


HINTS 
Astringent Tonic Skin Lo- 
TLO Mee ee ie eee 152 
Blackheads pe =a ae ee 152 
Breachwfort any se= ee eee 151 
Elderflower Cream for Mas- 
Sag eho ta ASE ea Se te 151 


Eyebrow and Lash Tonic __ 152 
Face Powder for Brunettes 152 


Freckles otion).22 = =.= 152 
Harmless Rouge 2-22) 2 152 
Massage Creams and_ Lo- 
PONSHO, ok SLE See ee cea 151 
Nail-polishing Powder —~___ 152 
To Whiten. Hands, 2-2-2. = iG 


HOW TO BAKE BREAD 


Carey of Bread wens sae cee 160 
Ge Baler Brean awa soty 160 
Gg nead. ek eet ee oe Tak 159 
Waker mbreddie sae sea One 160 


Be eft a Fees ares Ak ace bh Sa 22 
BeetiSteaksy= steeds re eps 22 
Milletiof: Vealwatete els 24 


Fore-quarter of Mutton or 


Adi bp sete eee ae A 24 
her=of Mutton. 2.35.7 24 
PV Ol. Of ECO UL =, 2 ere So 24 
Loimntlote ROrkye a. sae ae ent 24 
[Goin -oruVicalgaen = se See 24 
Pork Sparen sas Soe 24 
FP onlteye ote eas ee 26 
Roast biann cAeeseet fnee ot 24 


Page 
Roast Pig ac «ow is Saas 24 
Rolledi/Ribsij2 sss 40 = 22 
Saddle.of Mutton 223) 24 
Shoulder: of Veal 2.22 -SSe5 24 
Sirloin’ Stéalkreae eee 22 
CR OTT US es ee Seek a Be 24 
Whole tBishm e227 rere 22 


METHODS OF COOKING 


Braisinigg) 222e ose eee 21 
Boiling yes eee eae 22 
Broilined ts os ae ee 24 
Da bing Wee eae 22 
Fitcy in yk es ee he eee 21 
Dardineaziat SS ae ee 22 
Pany Brotingws. + ee eeeee 21 
ROAaSting io Sao oS ee ares 21 
Sauteing 22220 222 pee eee 21 


SPECIAL ARTICLES 
A. Few Words About the 


House 7228 See 145 
About the Office _----=---- 145 
About the Store #2 22-2252 145 
Beer in the Home —=--~--~ sey 
G@ofee? 2a ese ee 182 


Don’t Use Patent Medicines 182 
Electrical Appliances in the 


Modem Home ===-5--=25 142 
Gas Equipment for the 

Rate lent ees aoe 180 
Tinsttran Cems ase ee 179 


THINGS WORTH KNOWING 


Breakfast Menus --------- 170 
Butler’s Duties ~-----=--+- 26 
Gareof Girls’) Hair 2-255 — 150 
Cooking Helps ----------- 56 
Courses for Formal Dinner 37 
Manidiiitkh 1 Giheweean 150 
Dinner Menus -~=--~------ 170 
Dinners and Ijuncheons -- 26 
Garnishingsps2ooo=s-4c= 32, 42 
Erome//Comifortes 22--—=s-4= 139 
How to Prepare Fruit for 
Table. Meee aaa 172 
How to Stuff Poultry ---- 62 
Menus for Formal Dinner__ 37 
Mushroom Mixture ------- 55, 
Orange Blossom or Wo- 
men’s Suppositories ~--~~ 159 


Quantity of Material Suf- 
ficient to Serve 200 People 139 


Salted’ Almonds’ o8252_2222 139 
Selecting Poultry ~----- 58, 62 
SofttuMeaStae savicece ee eae 91 
St fiiaroy Meek eet See 46, 60 
Supper Menust225 22 sss os 171 
Table of Weights and Meas- 
Whes).: 5 Ba SS ee 19 
They Babys a bbaire-— =a 150 
The Care of the Piano ~-_ 149 
The Formal Luncheon ~_-- , 34 
The Informal Dinner ~_-_-+ 34 
The Informal Luncheon --_ 34 
Things Worth Knowing 146-7-8 
Tine) for= broiling s2=.—2=.— 19 
Time for Cooking Meats and 
WMegetables 48a eee 19 
To Keep False Hair Natural- 
looking \as2ohe a ee 149 


To Keep the Hair in Curl__ 149 
When and How to Serve 
Wits eS re Sees See ee oe 37 
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QUALITY and ECONOMY in 


Baby Vehicles 


It is necessary for the comfort of the little ones, as well as for 
yourself, that you own a Baby Carriage or Go-cart. Carriages 
are by no means a luxury and you cannot be said to be extravagant 
even when you buy the very best 
make. 

People who like to have the best 
of things, as well as those who 
want to go light on expenditure, 
will find our stock of Baby 
Vehicles the most satisfying one 
to choose from, for we have 
dozens of styles—a collection not 
matched in British Columbia. 


Baby Carriages are A REAL 
BUSINESS WITH US—not a 
side line—and we sell every prac- 
tical style that is on the market. 
All the latest improvements are 
represented in our stocks and 
each vehicle is priced so reason- 
ably that there is no question as 
to the value. and economy we 
offer. Write us for further par- 
* ticulars—better still, call at our 
spacious showrooms and inspect. 


BABY CARRIAGES It is impossible to find a better or more stylish 


vehicle for BABY than our English Baby Carriages. 
Attractively built, these cars give the maximum of comfort, are roomy, easy running 
and light. Many styles and colors to choosé from, at prices F 

from $22.50 to. $100 


GO-CARTS Collapsible Go-carts are tremendously popular with mothers now-a- 

a eae eee pate many, advantages—are easily handled, take up very 
little room, ‘offer plenty of comfort. Our latest styles are 
$5.75 to $30 


priced from 


SULKIES, GO-BASKETS and DOLLS’ CARS _ spe, for 
scription of these cars, but we have a comprehensive selection and our prices offer 
marvellous value. Doll’s Cars from $2.75. Go-baskets from $11.75. 


Sullkies cabrona yj eee eee rege ah Og te ee es $2.75 to $8.50 


Baby Car Specialists 


(G. S. SHAW & CO.) 


904 Robson Street Opposite Court House 


— 


ing Studio 


| : _ Largest and Best Equipped — 
15 Elephons ; Photo Studio in B.C. 


ap Seymour -| 311 Hastings: Street West | 
ss 1046 S Is Look for foe me 8 


¢ fil Grape. Wedding 


Groups, Baby Pictures. 
‘Photos taken at your 
home. 


@, Enlarging, Viewing and 
all classes of photograph- 
ic work. 


@. Established in 1902 


@, Satisfaction Guaranteed. 


and accuracy. 


After taking a Course in our 
‘School of Practical -Engineer- 
mne® you dre capable of 


handling any make of auto- 
mobile with absolute safety 


Our ‘students are all occupy- 


ing good positions on account 
of their ability. 


Learn the business from our. 


force of experts and be assured 


of steady employment. 


‘Repairing done correctly and at the 


most moderate prices. 


Buy your car from us and _ save 


money. 


_ Imperial Auto Exchange _ 


626 ‘Howe Street 


J ‘ 
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A TABLE OF WEIGHTS AND MEASURES FOR HOUSEKEEPERS 


With weights and measures just and true, 
With stoves of even heat; 

Well buttered tins and quiet nerves, 
Success will be complete. 


HA BCE Neier tan te Oye ta 1 pound 
mC Ate Olgell OU Tsen mtaise cakes 1 pound 
Ore CU pLimlsvOfs DULTCI wns cleats 1 pound 
1 generous pint of liquid.... 1 pound 
2 cupfuls of granulated sugar 1 pound 
2 heaping cupfuls of powdered 

SUL ACER ay ntacaae vena fe gees falas 1 pound 
1 pint of finely chopped meat, 

packed: solidiyicn. as ess. 1 pound 


(The cup used is the common kitchen 
cup holding half a pint) 
2% teaspoonfuls make one tablespoon- 


ful. 
4 tablespoonfuls. ..make one wineglass 
2 wineglassfuls.......... make 1 gill 


2s SUS eine al aes ecel she make 1 teacupful 
ke COACEL DLULIS ce pase a te) tee make 1 pint 
4 tablespoonfuls salt....make 1 ounce 
1 tablespoonfuls granulated sugar, 
TNA OR Jor ceSen st Ria ce cote man ete 1 ounce 
2 tablespoonfuls flour.. make 1 ounce 
1 pint loaf sugar....makes 10 ounces 
1 pint brown sugar..makes 12 ounces 
1 pint -granulated sugar makes 16 
ounces. 
1 pint wheat flour....makes 9 ounces 
i pint, corn’ meéalen ss makes 11 ounces 


A piece of butter the size of an egg 
makes about 11% ounces. 


All measures are level; levelling done with back of a case knife. 


Standard tablespoon, teaspoon and half-pint measuring cup are used. 


To measure butter, lard, etc., pack into a cup or spoon and make level with 


case knife. 


TIME REQUIRED FOR COOKING THE FOLLOWING MEATS AND 
VEGETABLES 


Beef, sirloin, rare, per lb., 8 to 10 mins. 
Beef, sirloin, well done, per 


PROMI Getaea Gans Sree oe aa ones 12 to 15 mins. 
Chickens, 3 or 4 lbs. weight 1 to 1¥% hrs. 
Duckietame.. t <.0.. from 40 to 60 mins. 


Lamb, well done, per pound. .15 mins. 
Pork, well done, per pound...30 mins 


SLinKey.. 1 0. POUNGS at.s aces os 3 hours 
_ Veal, well done, per pound....20 mins. 
ROLALOCS aDOLLOd aC... se eee eral 30 mins. 
HP OLATOCS DAK CE sine: 5 iets le! mreeevs 45 mins. 
Sweet potatoes, boiled....... 45 mins. 
Sweet potatoes, baked......... 1 hour 
SOLAS O LLG Augean. mre eens 25 mins. 
SUAS DE KCC. siete. ato comereens dens 45 mins, 


Green peas, boiled...... 20 to 40 mins, 
Shelledpcan sis sake ee 1 hour 
PLVINS MDC Smeets tastes «eee 1 to 2 hours 
Green corn. ....2. from 20 to 30 mins. 
SA SDAraliisercnnra.-tece coe eere 15 to 30 mins. 
S Pin ache wees sy cedssty eto os 1 to 2 hours 
EOMALOCE Mea ree seine ee a ame ES 1 hour 
Cabbage rrnt ac seon 45 mins. to 2 hours 
Carliflowmenzer:® seine kee 1 to 2 hours 
Dandelions eee 2 to 3 hours 
BeGteeVeCCn Sm ei sks bok Heo oe 1 hour 
(OLINVO TERR B4) Sept oar a ey nea ee 1 to 2 hours 
IBGClS erate carts Lr hese 1 to 5 hours 
DUTY Saperstein opens 45 mins. to 1 hour 
PP ATSULDS aeeey ae pasate from %¥% to 1 hour 


TIME FOR BROILING 


Steak, -l inch thick... 0%. 4 to 6 mins. 
Steak, 114 inch thick....8 to15 mins. 
igh esimalivand thint«: .. 5 to 8 mins. 


Hat S es CHC Kis ea oF eotiene ae ty tO nc wninss 
CHICKENS HER Wek. eda 20 to 30 mins. 


Royal Crown Washing Powder is the Best 
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J. L. CLARK 


Importer of 


Teas and Coffees 


Crockery and Glassware 


Wholesale and Retail 


PRICE LIST 
TEAS 
Binest? Darjeeling ™ tis. t.ax. - per lb. 75c 
Clark's 7 Bestinae: 75h, te os “ 60c 
Piney reaktast Vacs <r nhs a nes! 50c 
Pripertialberncn oy. trie een Ca 40c 
Eng, Breakfastacio. cise. e 35¢ 
Cevyloniare att fies saa i 30c 


GREEN TEAS 


Gun- Powders: tren tir oe per lb. 50c 
Bc Hey anata eee sn yeh 40c and 50c 
Sun-dried Jap .............. per lb. 35c 
Formosa Oolong ........... H 60c 
COFFEES 
Best: Blend ee wua wa icake. per lb. 50c 
Clarkis Special vatcn. kas: a 45c 
Mocha*and avaeiec ss. 5. cs 40c 
Special No. 3 Blend ........ 4 35c 
Special No. 4 Blend ........ # 30c 


Special prices in 3 or 5-lb. lots, or 
wholesale in case lots. 


291 Pender St. East Vancouver, B.C. 


a Baar ar tes akan Meg URES eee EE aruny ‘ Fk 
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METHODS OF COOKING 


Roasting—A1l meat should be placed at least one inch from the bottom of 
the baking pan, using trivet or rack made for the purpose. Rub the joint well 
with salt and pepper, and dredge with as little flour as will insure a dry 
surface. Very lean meat is improved. by having thin slices of fat meat, 
either bacon or pork, or its own fat, laid over the surface at first until 
there is sufficient drippings to baste with. The oven and pan should be hot at 
first, then gradually reduce the heat. Baste frequently with equal quantities 
of fat drippings and water. (For time see the table.) 

When done, remove roast to a hot platter, drain off the fat, add enough 
water to dissolve the glaze left in pan, and use this for gravy, either ‘‘au jus’’ 
or thicken slightly with brown roux. 

This is a method for all roasts. The time varies with the kind of meat. 


Braising—Braising is particularly adapted for meats that are lacking in 
flavor or are tough. A deep pan with a close-fitting cover is necessary. The 
covered pans sold as roasters are really braising pans, and owe their excel- 
lence to the fact that the two parts fit.together so tightly as:to confine the 
steam, thus the meat is cooked in its own vapor. The most stubborn pieces 
will yield to the persuasion of a braising pan and become tender, especially if 
a few drops of lemon juice or other acid be added to the gravy in the pan. 
Braising also affords an opportunity to render the coarse pieces savory by 
laying them upon a bed of vegetables or sweet herbs. Dry meats can be 
enriched by the process known as daubing. 


Broiling—Broiling is cooking by direct exposure to a heat over a gas 
flame or hot coals. The surfaces are seared by exposing the meat to great heat 
at first, thus preventing the juices from escaping. 


Pan-Broiling—Heat a cast-iron or steel frying pan to a blue heat. Rub 
it with a bit of fat meat till well oiled. Season the meat and lay in the pan 
just long enough to sear thoroughly, then turn and sear the other side, and 
continue turning often enough to keep the juices from escaping. Reduce heat 
and cook more slowly until meat is done. 


Sauteing—To saute is to cook in a hot, shallow pan with a little fat, 
browning first one side and then the other. 


Frying—tTo fry is to cook in hot fat, deep enough to cover the material 
to be cooked. Test for cooking as follows: 

For cooked materials a one-inch cube of bread should turn golden brown 
in forty seconds. 

- For uncooked materials a one-inch cube of bread should turn golden 
brown in one minute. 

All materials not containing egg should be dipped in egg and crumbs to 
prevent food from absorbing fat. The albumen is hardened by the heat and 
forms a coating. Cook only a few pieces of the article at a time, reheating 
after each frying. Drain on brown paper. 


_ Utensils—tIron or granite kettle, wire egg beater, and brown paper to 
drain on. Wire baskets are nice to have, but not essential. 
The fats used are lard, cottolene and olive oil. To clear fat after 


For Fire Insurance see page 143 
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using cut a raw potato into one-fourth-inch slices and add to the cooled fat. 
Heat gradually and when potatoes are browned strain fat through cheese- 


cloth placed over a strainer. If carefully strained each time the fat can be 


used repeatedly. 


Boiling—In boiling, as in roasting, the general principle is to subject the 
meat to a high degree of heat at, first until a layer of albumen hardens over 
the entire surface. The temperature should then be dropped much below 
boiling point and kept there until the gelatine and connective tissues are 
softened to almost the point of dissolving. Let the meat partly cool in the 
liquor, and if the slices are served on very hot plates they will be juicy, 
tender and well-flavored. 


Larding—Use a piece of salt pork fat. Shave off the rind as closely as 
possible, cut the fat in one-fourth-inech strips, and cut these into strips the 
same width. With a larding needle draw these strips into the meat, leaving 
the stitches evenly distributed and in alternate rows until the whole upper 
surface is covered. 


Daubing—When the large lardoons are forced through meat from sur- 
face to surface the process is called daubing. 


CARVING 


To master the art of carving one must understand the anatomy of the 
meat to be carved. The carver should insist upon having a sharp knife, a 
large platter, and sufficient space to move his arms. 


Whole Fish—The carving of fish is extremely simple. Run the knife the 
whole length of the back, fin, then cut from the back fin to the middle of the 
fish; the flesh may then be separated from the bone. When one side is 
served, turn the fish over and carve the other side the same way. The centre 
of the fish is considered the best, as it is the fattest portion. The meat 
around the head and neck is decidedly gelatinous. Medium-sized fish like 
mackerel, salmon trout, and so forth, are cut through the bone, thus giving 
a piece of fish on either side of the backbone for each serving. 


Beef—For carving roast beef, a long, broad-bladed knife is required. 
Always cut across the grain of the meat; never with the grain. The joint of 
the beef known as the porterhouse roast or sirloin roast consists of the 
sirloin, the tenderloin, and the flank. The flank is tough, and if roasted, 
with the meat, is generally used for some made dish, such as croquettes, or 
hashed meat on toast; it is seldom carved at the table. 


The tenderloin and sirloin must be carved against the grain. Cut thin 
slices parallel with the vertebrae, then cut close to the backbone, thus 
separating the slices. Rib roasts are carved the same way as the sitidin. 


Rolled Ribs and round of beef are carved in round slices as thin as 
possible, each slice having considerable fat mixed with the lean. 


Beef Steaks are carved across the grain. 


Sirloin Steak—Cut slices at right angles to the vertebrae in both the 
sirloin and the tenderloin, then separate. 


ee 
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THE MOUNT PLEASANT 
DRY GOODS HOUSE 


Home Dressmaking Made Easy 


by using the only pattern, PICTORIAL REVIEW, toc and 
15c. Correctly sized; all seams allowed. Quarterly Style Book 
and one pattern free 25c; Monthly Review $1.25 year, single 
copies 15c. We are agents for Vancouver. 


Pen Angle 
Hosiery 


Cotton, Lisle and Cashmere, knit 
. to fit; absolutely seamless 


The most popular price 


50c 


Other lines at 25c pair up 


NO OTHER HOSE GIVES 
YOU THE SAME COMFORT 


We are specialists in Ladies’. Corsets and Underwear, Suits, 
Millinery, Gloves, Neckwear, etc. 


CORSETS 
Myeinseess $1 $1.25 $1.50 $2 to $4 
Don’t forget the fact that we guarantee every article we sell, and ex- 


change any article or refund your money. It makes it safe shopping 


Magnificent line of LADIES’ BOOTS AND SHOEHS, latest styles 
and lasts 


FREE COUPON 
with every purchase, for beautiful Cut Glass or Table Silverware 


F. A. BINGHAM 


Cor. Main St. and Eighth Ave. - Phone Fairmont 506 
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LAMB AND MUTTON 


A Leg of Mutton is considered by many the most difficult piece of meat 
to serve. If the hip bone is removed, the carving of this joint is simple, but 


‘it is usually left in. Place the leg on the platter, with the skin side next to 


the platter. Carve from the hip bone across the leg; these will be the 
largest slices as they come from the part of the joint which has the most 


_meat. The portions near the knuckle are to be served in the same way; 


they will not be so rare as the thicker slices. Chops may be cut from the 
upper part of the leg. - 


Fore Quarter of Mutton or Lamb—Remove the fore leg and the shoulder, 


then separate the rib chops. Every part of the fore quarter of lamb is 


sweet and tender, but the neck in the fore quarter of mutton should be used 
only for stewing. In carving the shoulder of either lamb or mutton, one 
must study the meat before cooking. 


The Saddle of Mutton—There are several ways of carving this joint. 
Yhe fat, tenderloin, and kidneys should all be removed in one piece. The 


most popular way is to cut long slices parallel with the backbone, on the 


portion nearest the tail, and slices diagonally on the portion nearest the neck. 
The Loin of Mutton—Generally this joint is carved by merely separating 
the chops, but it may be carved in the same manner as the saddle of mutton. 
VEAL 
Fillet of Veal—This cut is carved like the round of beef. 


Shoulder of Veal—The shoulder is often boned and stuffed. In that 
case, cut through the meat from side to side. If the bone is left in, carve in 
the same manner as the shoulder of mutton. 


Loin of Veal—This cut is often stuffed and the kidney is always cooked 
with the meat. Carve the same as the sirloin of beef, in large, thin slices. 


PORK 
Pork Spare Ribs—Serve one rib to each person. 


Loin of Pork—Chops may be earved and served, or the roast may be 
earved exactly like the sirloin of beef. 


Roast Ham—Cut through the meat to the bone, using the portion nearest 
the knuckle first. Ham should be cut in very thin slices. 


Tongue—The small end of the tongue is inferior to the thicker portion. 


Cut slices crosswise of the tongue and serve a slice from both portions to 
each person. 


Roast Pig—Place the head of the pig at the right hand to the carver 
Cut off the ears, then the head; cut the head in halves. Cut the whole length 
of the backbone, dividing the creature in two pieces. Cut off the leg of one 
half, then separate the shoulder from the body. Carve the ribs and loin at 
right angles with the backbone. Cut the other half in the same way. Youn 
pig is very tender and the bones are soft, so carving is an easy matter | ‘i 
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PROMPTNESS— 


No matter what comes or goes, meals we must 
have, and the preparation of those meals comes 
with regularity. 

Every housewife wants to know that she can 
depend on her RANGE absolutely; she wants to 
know that there is no element of chance or likeli- 
hood of mishap in her arrangements; that meals 
will be ready on time. 


THE CHANCELLOR RANGE 


can be regulated to a nicety with the aid of a simple 
device called the ECONOMIZER, found only on 
this range, and while doing the full amount of work 
this is accomplished with much less fuel and does 
more than its share towards making every meal a 
success and pleasure. ‘ 

This is your greatest venture in life—start right 
in selecting the range that is right up-to-date. 
Sold by all good dealers. 


The Gurney Foundry Co. Limited 
566 Beatty Street rn 


VANCOUVER, B.C. 
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POULTRY AND GAME 


To Carve Poultry—Place the bird on the platter with the head to the 
left and the side toward the carver. Insert the fork across the centre of the 
breastbone. Remove the wing, then the leg, then the side bone between leg 
and body. Cut slices from the breastbone to place from which wing was 
removed. Remove wishbone by cutting from end of breast to the left of the 
wing joint.. Make an incision to the right of breastbone for removing stuft- 
ing. Remove fork from breastbone and cut the leg in small portions. Serve 
a slice of the light and a slice of dark meat to each person. 

Serve one side of the bird before carving the other side. 


Broiled Chicken—Cut through the breast and cut in halves at right 
angles with the top of leg. But if birds are small, serve one to each person. 


To Carve a Duck—Cut off the wing and the leg the same ag for poultry. 
Cut the breast meat parallel. with the breastbone, beginning at the side 
between the wing joint and the thigh. 


To Carve a Goose—Carve in the same manner as a roast duck, but cut 
the leg into several portions. 


Grouse and Partridges—These birds are carved like a goose, although 
sometimes the breast is separated from the bone and one-half breast is served 
to each person. Pigeons, quails and small birds are served whole, and generally 
on toast. 


BUTLER’S DUTIES 


A butler is generally given full charge of the dining room, as well as of 
the other men servants. He waits on the table at breakfast, usually alone ; 
but if the family is large or there are guests present, he may be assisted. He 
directs the washing of dishes and the cleaning of the silver. He prepares the 
salad. He attends to the bell, to the fires, to the lighting of the house. He 
makes and serves afternoon tea and sets the table for dinner. He announces 
all the meals, serves the dinner, does all the carving. If he is assisted, he 
serves the principal dishes, and the assistant serves the vegetables and sauces. 
He is responsible for the safety of the silver, for the arrangement of the flowers 
and fruits, and for the proper serving of the wines. He has full charge of all 
refreshments served in the evening, and is responsible for the locking of the 
house at night. He alternates with the footman or waitress in answering the 
bell in the evening. 


DINNERS AND LUNCHEONS 


A formal dinner generally consists of ten courses, but may be eight or 
twelve. In order to have one harmonious whole, the different. courses must 
blend well with each other. Avoid repetition; if oysters appear in the first 
course, they must not appear again. Observe these two points particularly in 
arranging the table: First, have the table linen immaculate and without folds; 
and second, arrange the covers with mathematical exactness, 


Witch Hazel Toilet Soap for Fine Complexions 
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Your new home 
should have music in it! 


HERE is perhaps no one single factor that will contribute 

more to the genuine, lasting happiness of your new home 

than that of music. Music soothes—brings out the higher 
sentiments. It is a refining, uplifting influence as well as a 
wholesome and exquisite pleasure that should be enjoyed 
every day. 


It is not necessary to be able to play the piano—or any instru- 


ment—in order to enjoy music in the home. Of course no home 
is complete without a piano. But let it not be a silent one. 


Select a Gerhard Heintzman 
Player-piano 


ERE is an instrument by which any member of the 

family may play the world’s finest pianoforte music with 

the technique and expression of the master pianists. 
What a unique thrill there is in the actual producing of music! 
Then there is the Columbia Grafonola (at prices from $20 to 
$650)—that marvellous machine—a thousand instruments in 
one—which brings “all the music of all the world” to your 
fireside or your summer porch. The symphony orchestras, the 
military bands, the comic operas, the great vocal artists, the 
comedians, the orators. Simply great for a jolly little dance. 
You may get all the latest tangos and other dance records. 
The cost of the Gerhard Heintzman or the Columbia Grafonola 
will never be noticed according to our easy payment plan. 


COME IN AND HEAR BOTH OF THESE 
INSTRUMENTS. CHOOSE ONE IF YOU 
WILL. MAKE A SMALL DEPOSIT. HAVE 
IT SENT HOME. THE BALANCE—A FEW 
CENTS A DAY — AT YOUR LEISURE 


Fletcher Bros. Limited 


The Largest Music House in Western Canada 


633 Granville Street VANCOUVER, B.C. 
Phones: Seymour 6687, Seymour 4884 
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The table may be square, oblong or round; it must be covered with a soft 


pad, and then with the tablecloth, which should hang over the sides of the 
table at least one-quarter of a yard on every side. The selection of the guests 


for a formal dinner is extremely important, and the seating at the table so that . 


all are congenial takes some time to plan. Name cards should be placed at each 
cover. Each gentleman should be given a card, on entering the dressing-room, 
with the name of the lady whom he is to escort to the dining-room, and the 
letter R or L, also on the card, indicating to the right or left of the hostess. 
When dinner is announced, the host with the guest of honor leads the way 
to the dining-room, followed by the other men with their ladies, and the hostess 
with the gentleman of honor brings up the rear. The guests all stand behind 
their chairs until the hostess makes a move to be seated; then the men push 
up the chairs for the ladies, each lady seating herself from the left of her chair. 


The decoration of the table should be simple and low in design, and in the 
centre of the table. A small flower may also be placed at the right of each 
cover. Of course, the colors of the flowers must harmonize with the china, but 
otherwise individual taste should be exercised. 

The illumination of the table is most important. If candles are used they 
must be so arranged as not to interfere with the guests and the shades so placed 
that they will slip down as the candles burn. If candle light is insufficient, try 
if possible to have the lights come from the side rather than from above. 


The Cover.—The place for each guest and the necessary plate, silver, 
glasses, knives and napkin is called the cover. 


Arrangement for Cover.—Allow twenty inches for every person. Place a 


ten-inch service plate, having decorations, right side up, in the centre of this 
space, and one and one-half inches from the edge of the table. Arrange knives, _ 


edges toward plate, in the order in which they will be needed, beginning at 
the right. At the right. of the knives place soup spoon, bowl up; at the right 


of the soup spoon the oyster fork, with tines up; the other forks, with tines 


up, at the left of the plate, in the order in which they will be needed, beginning 
with the extreme left. 

If there are too many courses to admit of all the silver being put on at 
once, extra silver may be placed at each cover just before serving the course 
requiring it. 

The glasses for water should be placed just above the centre of the plate, 
to the right, the wine glasses to the right of the water glass, in the order in 
which they are to be used. Place the napkins either to the left of the forks 
or over the service place. They should be so folded as to hold a bread stick 
or dinner-roll. 


The name card is generally placed on top of the napkin or wane the plate. 


Serving the Formal Dinner.—The dinner may be served from the butler’s 
pantry, having each course arranged on individual plates, and placed by the 
waitress on the right side of the guest, with the right hand, and anything which 
is to be served with the courses passed with a tray to the left of the guest, and 
low enough and sufficiently near to the guest to be easily taken with the right 
hand. Served in this way there is less interruption to conversation. 


Or each dish may be so arranged on a platter or serving dish on a tray 
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Fry Saratoga Chips in Carnation Compound 
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A. E. HARRON J. A. HARRON G. M. WILLIAMSON 


Phone Seymour 3486 


Funeral Directors 
and Kmbalmers 


Ours is a Sacred Business 


You need us most in the time of trouble. 


When you have not the heart to think of 
details, leave it to us. 


You will be satisfied with our management 
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HARRON BROTHERS 


Phone Seymour 3486 
Office and Chapel 


- 1034 Granville Street 
ALSO 


NORTH VANCOUVER 
Office and Chapel, 122 Sixth Street West 


Phone 134 
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that the guest may easily serve himself. Served in this way, the waitress places © 
before each guest a plate before passing the courses. 

At present the service plate is quite universally used; that is, the space 
in front of the guest is always occupied with a plate. When the waitress 
removes the course plate with the left hand, she places another plate with the 
right hand. In this way of serving, the tray, if used at all, is only used when 
the food is passed, not for removing dishes. 


Removal of Courses.—When everyone has finished the waitress removes 
one plate at a time, beginning with the hostess or with the guest at the right 
of the hostess. 

Before the dessert, everything not needed for this course should be removed 
from the table; if there are crumbs they should be carefully brushed with a 
napkin on to a plate or tray. After this is accomplished, place the dessert 
dishes from the right. While the dessert is being eaten the finger bowl, filled 
one-third full of tepid water, with a slice of lemon or a geranium leaf or a 
flower in it, set on a doily on a plate, may be placed in front of and above the 
dessert plate. When the dessert plate is removed the finger bowl is moved into 
the space. If fruit follows the dessert the guest removes the finger bowl and 
doily from the plate and uses that plate for the fruit. If coffee is served in 
the dining-room the finger bowls are not placed until after the coffee, but coffee 
is usually served in the drawing-room. 


Order of Service.—The guests on the right of the host and hostess are 
served first in the first course, in the second course the guests on the left, in 


- the third course the second guest on the right of the host and hostess, and, 


so on in rotation, so that no guest is, served twice first. Some hostesses insist 
upon being served first. If the different courses are passed rather than served 
from the butler’s pantry, this may be a good plan, but otherwise there seems 
to be no reason for it. 


FIRST COURSE DISHES 


Canapes 


Canapes are made from white, Graham and brown bread, sliced very 
thin and cut in various shapes. They may be dipped in melted butter 
toasted or fried. The slices may be covered with any of the following 
mixtures. Served hot or cold. 


Anchovy Canapes 
Cut bread in slices one-quarter inch thick, eut in circles dip in melted 
butter, sprinkle with salt and cayenne, spread with anchovy paste, and 
sprinkle with a few drops of lemon juice. ens 


Cheese Canapes 


Cut bread in quarter-inch slices, s i i 
, Spread lightly with F 
sprinkle with grated cheese and finely chopped. olives. publi: 


before sprinkling with olives. Or brown in oven 


Try the Chocolates on page 33 
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The ihe Brides of— 


January 
February 
March 
April 
May 
June 
July 
August 
September 
| 


October 
November I 


December 


All Use the 


Monarch Malleable 


THE STAY-SATISFACTORY RANGE 


Because they all know that it is the best by test. 4,000 
now in use in our fair city and all are giving satisfaction. 
Sold only and guaranteed by 


W. C. STEARMAN 


THE PEOPLE’S HARDWARE MERCHANT 
546 Granville Street Phones Seymour 5940-5941 
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Crab Canapes 


Cut bread in slices one-quarter inch thick, three inches long, and one 
and one-half inches wide. Spread with butter and brown in oven. Mix one 


cup chopped crab meat, one teaspoon lemon juice, two drops tabasco, one-  — 
half teaspoon salt, a few drops of onion juice, and two tablespoons olive oil. , 


Mark the bread diagonally in four sections and spread them alternately with 
melted cheese and crab mixture. Separate sections with finely chopped 
pimento. 

Sardine Canapes 


Cut brown bread in circles, spread with butter, and heat in the oven. 
Pound sardines to a paste, add an equal amount of finely chopped, hard- 
cooked eggs, season with lemon juice and Worcester sauce. Spread on 
brown bread. Garnish each canape in the centre with a circle of hard-cooked 
white of egg, capped with a teaspoonful hard-cooked yolk. 


Shrimp Cocktail 


One pint shrimps, two tablespoons Worcestershire sauce, two tablespoons 
vinegar, three tablespoons lemon juice, one tablespoon tomato catsup, one 
tablespoon horseradish, one teaspoon salt, few grains cayenne, few drops 
tabasco. Place shrimps in shallow dish after removing the black parts. Mix 


other ingredients. Pour over shrimps, and let stand for several hours. Serve: 


ice cold in small glasses as a first course. The shrimps may be mixed with 
the sauce and served in halves of grapefruit, in lemon shells, or tomato cups. 


Set on a bed of ice. 


Oyster Cocktail ; 
Follow recipe for shrimp cocktail, using one pint small oysters drained 
from their liquor in place of shrimps. 
Garnishingss 


It has been said that ‘‘what appeals to the eye generally appeals to the 
palate.” 


Use care and taste in serving; dainty service will make the simplest 
food most attractive. 


Never allow any food which looks unsightly to be served. Toasted bread, 


burned on one side, may take away the appetite, but toasted a golden brown 


on both sides, with crusts cut off, and then eut in strips and served in 
between the folds of a fresh doily, will appeal to the most fastidious. 


Parsley is always used to garnish meats. Meats should be skewered 


into shapely pieces before being cooked, and served on dishes to display 


them well. 


Steaks and chops should be trimmed before cooking, 
on all sides—never burned. 


Rib chops should be garnished with chop frills. 


Slices of lemon, hard-cooked eggs eut in strips, chopped pickles and 
parsley are used for garnishing fish. 


then broiled evenly 


Insure your life in the B. C. Life 
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Famous Chocolates 
and Home-made 


Candies 


are of the highest quality possible. 

Nothing but the very best cream and 

butter used. A trial solicited. Mail 
orders a specialty 


Phone Seymour 9020 750 Robson Street 
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Cold sweet dishes are garnished mostly with jellies cut im cubes, and 
candied fruits, red cherries and angelica being the most popular. Nuts and 
raisins are also used. Ice creams are garnished with meringues and spun 
sugar. Cakes are garnished with nuts and plain and fancy frostings put 
through a pastry bag and tube. Whatever garnishing is used avoid over- 
doing the matter; the simplest is always the most attractive. 


COURSES 


First Course—Appetizers, cold hors-d’oeuvres, eaten preliminary to the 
dinner, supposed to stimulate the flow of the digestive juices and create an 
appetite. 

Second Course—Oysters or Shellfish. Salt, pepper, cayenne, tabasce 
sauce, and tiny brown-bread sandwiches are passed with this course. 


Third Course—A Clear Soup. MHors-d’oeuvres, such as celery, olives, 


radishes or pimolas, are passed with this course. 


Fourth Course—Fish, broiled, fried, or baked; sometimes potatoes, and 
generally cucumbers or tomatoes dressed, are served. 


Fifth Course—Entrees. 

Sixth Course—The Meat Course, one vegetable besides the potato. 
Seventh Course—Frozen Punches or Cheese Dishes. 

Eighth Course—Game or Poultry and Salad. 

Ninth Course—Hot Desserts or Cold Desserts. 


Tenth Course—Frozen Desserts, Cakes and Preserves may be passed 
with this course. 


Eleventh Course—Fruits. 
Twelfth Course—Coffee and Liqueurs. 


The Informal Dinner 


The hostess serves the soup, and the host the fish and the roast. Vege- 
tables, sauces and entrees are served from the side. Either the host or 
hostess makes the salad, and the hostess serves the dessert and the coffee. 
The cover is arranged same as for the Formal Dinner. 


The Formal Luncheon 


The table may be covered or bare. If bare, use doilies for plates and 
glasses. The arrangement of the cover is the same as for the Formal Dinner. 
Lighter dishes are served for luncheon than for dinner; entrees take the 
place of the roast. Soup or bouillon is served in cups. Fruit may be served 
for the first course instead of canapes. The hostess sometimes serves the 
salad and the coffee, but it is better to have all served from the side. 


The Informal Luncheon 


Like the Informal Dinner except that the roasts are omitted. When 
luncheon is announced, the first course may be on the table, and the dishes 
required for the remaining courses arranged on the side table. Seldom more 


than three courses are served. Tea, coffee, or cocoa are served throughout 
the meal. 


Try Royal Crown Cleanser for Easy Cleaning 
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The Beer 
Supreme 


Brewed from the best British Columbia and Bohemian 
Hops, pale Barley Malt and sparkling Capilano Water 


Cascade Beer 


is brewed in the larg- 
est, cleanest, most up- 
- to-date brewery in 
Western Canada 


is the people’s favorite 


Pints: 6 for 50c 
¢ Quarts: 3 for 50c 


Bottling capacity 36,000 bottles per day—sold everywhere 
Delivered free—phone your nearest liquor dealer 


Brewed and Bottled in Vancouver by 
Vancouver Breweries Limited 
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| Shamrock Brand. 
“BACON 
EGGS 
COOKED MEATS 
HAMS ee LARD 
BUTTER | CHEESE 
SAUSAGE DELICATESSEN 


A little SHOP PRIDE. We have it. Are we justified? Visit 
our shops and judge for yourself. 


It is our purpose + to give the public of British Columbia 
goods in our line handled by the most sanitary methods from 
stock yards to the kitchen. 


GOVERNMENT INSPECTION 


The general public as a whole are not aware of the importance 

of government inspection in packing plants. Tio know that your 

table is being supplied with meats free from TAPE WORM 

CYSTS, CANCER, TUBERCULOSIS and various forms of 

blood-poisoning, should be a genuine satisfaction. By buying 

your meats from us you patronize the only government- inspected 
abattoir in British Columbia. 


P. Burns & Co. Limited. 


n 


q Fae ad 
es pei, 5 one Ce eee Bilis Sere Lats as 


THE REAL HOME-KEEPER | 37 


MENU FOR A FORMAL DINNER 


First Course 


Oysters or Clams in Shells Brown Bread Sandwiches 
Second Course 
Consomme Croutons 
Third Course 
Broiled Trout Cucumbers Maitre d’Hotel Butter 


Fourth Course 
Croquettes or Sweetbreads 
Fifth Course 
Saddle of Mutton, Currant Jelly Potatoes 
Peas in Fontage Cups 


Sixth Course 


Punch 
Seventh Course 
Broiled Quail and Chestnut Puree Tomato Salad 
Eighth Course 
Bombe Glace Sponge Cake 


Ninth Course 
Fruit and Bonbons 


Tenth Course 
Demi Tasse 


Salted almonds and bonbons to be on the table all the time. Celery to 
be passed with oysters. Radishes or olives to be passed with fish course. 


WHEN AND HOW TO SERVE WINES 


Sauterne, slightly cold, with oysters. 

Sherry, slightly cold, with soup. 

Rhine Wine, not very cold, with fish. 

Claret, slightly cold, with entrees. 

Champagne, very cold, with poultry and meat. 

Burgundy and Champagne, with salads. 

Burgundy, a ttle warm, with game. 

Port Wine or Madeira, temperature of wine cellar, with desserts. 
Cordials and Brandies, with coffee. 


SOUP ACCESSORIES 


Cheese Crackers 


Hight crackers, salt, cayenne, grated cheese and butter. Spread crackers 
thinly with butter, sprinkle with salt and cayenne, and cover with grated 
cheese. Cook in oven until cheese is melted. 


Insurance Specialists—see page 143 
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Croutons 


Cut bread one-fourth inch in thickness, remove crust. Cut slices in 
strips, and strips into cubes. Dip in melted butter, brown in oven, or fry 


in deep fat. 
Noodles 


Flour, one-half teaspoon salt, one egg, cayenne, slight erating of nutmeg. 
Beat egg. Add seasonings and enough flour to make a stiff dough. Work 
on floured board until smooth and elastic. Cut a small portion and roll thin 
as a wafer. Cut in fancy shapes and cook in boiling salted water or soup 
stock twenty minutes. Serve hot in soup. This paste may be spread on the 
bottom of inverted dripping pans and baked in a quick oven. Crease before 
removing from pan. 


SOUPS 


Bouillon 


Five pounds lean beef from middle round, two pounds marrow bone, 
three quarts cold water, one teaspoon peppercorns, one tablespoon salt, one- 
half cup each, cut in dice, of carrot, turnip, onion, and celery. Wipe, and cut 
meat in inch cubes. Put two-thirds of meat in soup kettle, and soak in water 
thirty minutes. Brown remainder in hot frying-pan with marrow from 
marrow bone. Put browned meat and bone in kettle. Heat to boiling point; 
skim thoroughly, and cook at temperature below boiling point five hours. 


Add seasonings and vegetables, cook one hour, strain and cool. . Remove fat 


and clear. Serve in bouillon cups. 


5 


Puree of Celery 


Cut two large stalks of celery in small pieces, and cook in salted water 
one-half hour or until tender. Mash and put through a sieve. Heat a quart 
of milk in a double boiler, add salt, pepper and butter, and slightly thicken. 
Add the strained celery, let boil a minute and serve. This amount will serve 
six people. . ) 


Cream of Corn Soup 


Six ears corn, one pint water, one pint milk, slice of onion, sprig of 
parsley, two tablespoons butter, two tablespoons flour. Scour kernels of 
corn, and scrape pulp. Simmer twenty minutes in kettle with cobs and 
water. Remove cobs and rub pulp through sieve. Seald milk with onion 
and parsley. Remove seasonings, and add milk to pulp. Smooth butter and 
ore and add to milk. Serve whipped cream rose in each dish. Pass toast 

ngers. : 


Corn Soup 


One can corn, one pint boiling water, one pi ilk i i 
; 5 pint milk, one slice onion, two 
teaspoons butter, two tablespoons flour, one teaspoon salt, pepper. Ghop the 
corn, add water, and simmer twenty minutes; rub through a sieve. Seald 
the milk with onion, remove the onion, and add milk to corn. Thiecken with 
pee a en 


The first duty after marriage—page 54 
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EVERYTHING IN CHINA AND GLASS 
FOR THE BRIDE’S NEW HOME 


INTERIOR VIEW OF OUR NEW STORE a | 


Our special offer to brides means a saving on 
your china and glass. Don’t fail to ask us about it. 


f=) 


R. G. BUCHANAN & CO. 


‘‘-Vancouver’s Select China Store’’ 


BUCHANAN BUILDING Phone Sey.2021 1126 ROBSON STREET 
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butter and flour cooked together. Add salt and pepper and a little whipped 


eream just before serving. 
Clam Bouillon 


Wash and serub with a brush one-half peck clams, changing the water 
several times. Put in kettle with three cups cold water, cover tightly, and 
let steam until shells are well opened. Strain liquor through double thick- 
ness of cheese cloth. Serve in bouillon cups with spoonful of whipped cream 
on top, and bit of parsley. 


Cream of Chestnuts 


One pint of chestnuts, shelled and blanched, one tablespoon flour, cooked 
with one tablespoon butter, two cups hot milk or stock, nutmeg, cayenne and 
salt, one cup cream. Add chestnuts, pressed through sieve, to butter and 
flour and hot milk or stock. Whip cream, and put in soup just before 
serving. 


Emergency Soup 


Put one-half teaspoon celery salt in one cup hot water; boil ten minutes, 
add one pint milk, small lump butter, and thicken a little. 


Oyster Bisque 


Drain a quart of oysters through a colander for ten minutes. Add to 
liquor an equal quantity of water and bring to a boil. Chop oysters and add 
to the liquor. Cook gently for fifteen minutes. Soak four tablespoons of 
powdered crackers in cup of hot water and add three cups of milk heated, 
with a pinch of salt. Heat two tablespoons of butter with tablespoon of 
flour. Stir in thickened milk, cook one minute, and add strained liquor. 
Season with pepper and salt to taste. 


Plain Oyster Stew 


One quart of oysters, four cups scalded milk, one-fourth cup butter, one- 
half teaspoon salt, one-eighth teaspoon pepper. Wash oysters by placing in 
a colander and pouring over them three-fourths cup cold water. Reserve the 
liquor, heat to a boiling point, and strain through double cheese cloth. Care- 
fully pick over oysters and add to liquor. Cook until edges begin to eurl. 
Remove oysters with a skimmer, and put in tureen with butter, salt and 
pepper. Add to liquor one pint milk and pour over the oysters. 


Sour Cream Potato Soup 


: For SIX people use four good-sized potatoes, peeled and cut in real small 
pieces. Boil in three pints of water. When done put in one cup sour cream 
salt and pepper. 7 


Queen Victoria’s Favorite Soup 


. One cup cold baked chicken chopped as fine as possible, one pint chicken 


broth, one cup sweet cream, salt and pepper to taste, yolks of three hard 
boiled eggs mashed fine. 


Sanne 


Saves 300% on Your Egg Bill 
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Phones: Bayview 220 and 2098 
Night Phone: Bayview 220 


Fairview Transfer avd 
Cartage Co. Limited 


EXPRESS AND BAGGAGE 


PIANO AND FURNITURE MOVING 
iv si eel Olea Ey PNG 


1698 Fourth Ave. West Vancouver, B.C. 


Office Phones: Seymour 2813 and 697 


»Vancouver Cartage 
Company ‘Limited 


HEAVY DRAYING 
and EXPRESS WORK 


HORSES FOR SALE 
PIANO; FURNITURE, AND SAFE MOVING 
AU SPECIALTY 
PADDED: VAN 


Office and Stables 1267 Seymour Street 
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Cream of Tomato Soup 


With one tablespoon of butter put two tablespoons of flour and cook 


together. Add one cup of strained tomatoes, and simmer five minutes. Then 
add one-fourth teaspoon soda, salt and pepper to taste, and two cups of 


hot milk. ; 
Tomato Soup 

Skin carefully one gallon of ripe tomatoes. Put them in soup pot. Pour 

over two quarts rich soup stock. Let simmer one hour, run through sieve, 


and return to pot. Season with pepper, salt and clove or garlic. Serve soup 
as it boils up second time. . 


Tomato Bisque 


One quart milk, one-half can tomatoes, one tablespoon butter, one table- 
spoon flour. Rub flour and butter together and add to milk. Stew tomatoes, 
rub through sieve. Add to tomatoes two teaspoons salt, one teaspoon sugar, 


ene teaspoon onion extract, some paprika. Then put tomatoes into milk and 


beat with an egg beater to make foamy. 


Dark Vegetable Soup 


Four cups soup stock, one small onion, one small carrot, one small potato, 
one large tomato or one-half cup of stewed tomatoes, two tablespoons of 
celery-broth (the celery-broth is a cereal and comes in ten-cent packages), 
pepper and salt. Boil until vegetables are soft, then put through colander. 
Serve with cubes of toasted bread. 


Vegetable Soup 


Put two pounds of beef into four quarts of water, and boil one hour. 
Then add one goodsized onion, one bunch celery, one carrot, one-half can of 
tomatoes, two potatoes, one bunch of parsley; all cut rather fine. Season with 
salt and pepper. Boil two hours. Strain through a colander. Boil for one- 
half hour. Serve with crackers. . 


FISH 


The freshness of fish is best determined by the odor. If the flesh of the 
fish is soft and flabby the fish has been frozen or has been kept too long. 


Fish Fillets are the flesh of vertebrate fish separated from the bone and — 


eut into large or small pieces. 
_ Fish Force Meat is the flesh of fish finely chopped and pressed through 
a fine sieve before being cooked. 
Garnishings for Fish 


Parsley, lemon slices, lemon baskets, lemon slices i i 

> ) ‘S sprinkled with finel 
chopped parsley, chopped red or green pepper, potato balls, olives Marae 
cooked eggs, capers, and mashed potato and mushrooms, oncum bene and 
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as are to be found at 


7he Oriental Store 


564° GRANVILLE STREET 


Our unrivalled stock of CENTREPIECES, TEA CLOTHS, 
SipEBOARD ScarFs, DoyLies, CUSHION ‘Tops, COoSEY 
Covers, etc., presents an exclusive selection of the most 
beautiful work in Hand-drawn Linen, Lace and Silk, 
while for the further equipment and decoration of the 
home many suitable articles can be gleaned from our 
rich_ collection of ArT Brass, Bronze, Ivory, 
ANTIMONY and kindred departments. 


FicuRED CREPE and Piece Sirk for Drapes will also 
be among your wants. 


For Personal Use and Wear 


Kroonas of all sorts, MANDARIN CoaTs, SILK SHAWLS 
AND SCARFS, WaAlIsTs, SILK UNDERWEAR AND HOsE, 
HANDKERCHIEFS and many similar articles for regular 
and occasional use. 


Notre—As we carry the largest stock of these lines on 
the Pacific Coast you get the combined benefits of the 
widest selection and the lowest prices. 


TELEPHONE SEYMOUR 2338 
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There 1s no other store in Vancouver 
in which are assembled so many things 
of interest to the newly-married woman 


SABA BROTHERS 
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tomatoes; pickles cut lengthwise and spread to resemble a fan; maitre d’hotel 
butter and watercress. 


Baked Haddock With Oyster Stuffing 


Two cups oysters, one-fourth cup butter, one tablespoon chopped parsley, 
one cup cracker crumbs, salt, pepper. Drain oysters; mix crumbs, melted 
butter and parsley; season highly with salt and pepper; sprinkle oysters with 
salt and pepper and mix with crumbs. Remove head, tail and bone from 
haddock; season with salt, pepper and lemon juice. Stuff with oyster stuff- 
ing and sew. Place on fish sheet or strips of cheese cloth in baking pan, dot 
with butter, and sprinkle with salt and pepper. Bake, allowing twelve 
minutes to the pound, basting with melted butter, or after fish is stuffed, 
place in pan; cover wih buttered cracker crumbs and baste. Remove from 
pan to hot platter; garnish with parsley and pickles, and serve with tomato, 
Hollandaise sauce, or egg sauce. 


Panned Oysters 


Melt two tablespoons of butter in hot frying-pan, add one pint of cleaned 
and drained oysters, sprinkle with salt and pepper, and cook in hot oven until 
edges shrivel. Serve on hot buttered squares of toast with strained liquor 
from oysters. Garnish with finely chopped parsley. 


Sauted Oysters 


Pick over, drain and fry oysters; dip in crumbs, egg and crumb, season 


with salt and pepper. Melt one tablespoon each of lard and butter in frying — 


pan. When hissing hot, cover bottom of pan with prepared oysters and 
saute until a golden brown on both sides. Drain on brown paper, re-heat in 
oven if necessary. Serve on hot platter and garnish with parsley, lemon and 
sauce tartare. 


Lobster 


To open a lobster, wipe lobster, break or sever small and large claws 
from the body. Separate tail from body portion by twisting and pulling at 
the same time. Remove meat from body portion carefully, picking edible 
portion from small bones. Reserve liver and coral if there be any; discard 
stomach, or “‘Lady.’’ Meat from the body of the lobster is the sweetest and 
tenderest but is often thrown away because of the difficulty in removing it. 
Break the large claws, or if the shell is tender, cut with scissors, and remove 
whole. Crush the tail shell and remove the meat in one piece. Cut the entire 
length of the tail meat and remove the intestinal canal. The small claws are 
attractive for garnishing, and should be reserved. 


Creamed Lobster 


One pint of lobster meat, four tablespoons butter, four tablespoons flour, 


_ parsley, salt, pepper, cayenne, two cups cream, One red pepper cut in ribbons 
? 


one teaspoon lemon juice. Make a white sauce of butter, flour, Seasonings 


and cream. Par-boil red pepper, add to sauce with lobster meat, re-heat 
and serve on rounds of buttered toast. 


Don’t neglect your Insurance—see page 143 
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F you want your HOME Furnished 
you cannot do better than pay us a 
visit of inspection. 


Our stock is the largest in the city and 
exclusive—comprising as it does all the 
desirable grades of furniture and furnish- 
ings obtainable. 


You cannot afford to buy without first 
seeing us as we make furnishing a simple 
matter for you through 


Our Easy Payment System 


931 to 945 Granville Street Vancouver 


D. A. SMITH, LIMITED. | 
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Crabs in Red Peppers 


Eight red peppers, one pint crab meat, four tablespoons butter, four — 
tablespoons flour, one tablespoon onion, salt, pepper, paprika, mustard, 
cayenne, nutmeg, one cup cream. Par-boil red peppers. Make a white sauce 


with butter, flour, cream and seasonings. Add crab meat, fill peppers with 


erab mixture, cover with buttered and seasoned soft bread crumbs, and bake 
until crumbs are brown. 


Baked Fish 


Clean, wipe and dry the fish, rub with salt inside and out, stuff and 
sew; cut gashes two inches apart on each side so they will alternate and 
skewer in the shape of an S or O. Put the fish on a greased baking sheet, 
or if this fish sheet is not at hand, place strips of cotton cloth under the fish 
by which it may be lifted from the pan. Sprinkle with salt and pepper and 
place narrow strips of pork lardoons in the gashes. Place in a hot oven 
without water; baste with hot water and butter as soon as it begins to turn 
brown, and repeat every ten minutes afterwards. For a four-pound fish 
the time would be an hour. Remove to a hot platter, draw out the strings, 
wipe off all water or fat which remains from the fish, remove pieces of pork. 
Garnish the head of fish with parsley or watercress. 


Stuffing for Baked Fish 


One cup cracker crumbs, one-fourth teaspoon salt, one-eighth teaspoon 


pepper, one teaspoon chopped onions, one teaspoon chopped parsley, one 


teaspoon capers, one teaspoon chopped pickles, three tablespoons melted 
butter. This is sufficient for a fish weighing four to six pounds. 


Brook Trout 


Dress, clean and wipe dry and rub with salt and pepper, lay in a baking» 
dish with chopped onion, mushrooms and parsley. Dot the fish with butter 
and pour in enough thin broth to cover the bottom of dish. Add the juice 
of one-half onion, and bake till the flesh parts easily from the bone. 


Fried Fillet of Cod or Haddock 


Dress and clean the fish, remove the skin and backbone, eut flesh in 
square pieces, season with salt and pepper and roll in fine white corn meal. 
Try out several slices of salt pork, lay the fish in the hot fat, cook brown on 
each side, drain on soft paper, and serve hot. Serve with butter and garnish 
with slices of lemon. Any fish having firm white flesh can be prepared in 
this manner. 


Planked Shad or Whitefish 


Shad are in season from January to June; Jack shad are usually cheaper 
than roe shad. Clean and split a three-pound shad, place skin side down on 
heated oak plank one inch thick, sprinkle with salt and pepper and brush 
over with butter. Bake twenty-five to thirty minutes in a hot oven or in . 
gas stove under the broiling flame. Garnish with parsley and lemon. 
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Wedding Groups a specialty—see page 54 
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Royal Crown Goods lighten 
Household Work 


Royal Crown Soap lasts; its 
friends last; the clothes last 


Royal Crown Washing Powder 
There is none better 


Royal Crown Cleanser—just try 
it, there’s a Reason 


Royal Crown Lye is pure 


Royal Crown Witch Hazel 
Toilet Soap keeps the com- 
plexion as it should be 


Save all Royal Crown Coupons 
for valuable presents 
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Fish au Gratin 

Three pounds fish, two cups White Sauce No. 1, one-half cup cracker | 
erumbs, two tablespoons butter, one-half teaspoon salt, one-fourth teaspoon 
pepper, few grains cayenne, one-fourth teaspoon celery salt, two tablespoons 
chopped parsley. The fish should be freed from skin and bones and broken 
into little flanks. Melt the butter and combine with cracker crumbs. Butter 
a baking dish and place alternate layers of fish and cracker crumbs, moisten 
with sauce and sprinkle with seasonings, sprinkle buttered crumbs over the 
top and bake in a quick oven for ten or fifteen minutes. 


MEAT 


“Some hae meat that cannot eat, 
And some would eat that want it; 7 
But we hae meat, and we can eat, | 
Sae let the Lord be thankit.’’ . 


—Burns. 


Hamburg Steak a la Tartare 


One pound round steak, two ounces beef suet, one-fourth cup chopped 
onion, one-fourth cup bread crumbs, salt and pepper. Put meat through 
meat chopper, treat suet in same way; add finely chopped onion and season 
with salt and pepper. Shape in balls, roll in crumbs, and broil over a clear — _ 
fire, or pan-broil. Serve on hot platter with brown gravy, tomato sauce, or 
Spanish sauce. Garnish with parsley. 


Roast Beef 


; 

: 

| 
A standing roast is one with the ribs left in. A rolled roast is one 
with the ribs removed, the meat rolled and tied. The tip of the sirloin is 
considered one of the best pieces for roasting. The pan and rack should both 
be hot. Wipe and rub the joint with salt and pepper and dredge with flour. 
Have the oven hot for the first ten or fifteen minutes to sear the surface. | 
Reduce heat, add water to cover the bottom of the pan, and baste every 
fifteen minutes if a self-basting roaster is not used. et the water cook 
away towards the last. After the meat is done remove this to a hot platter. 
Add one pint of hot water to sediment left in the pan after the fat has been 
poured off, place on a stove and scrape all the glaze from the bottom and 
sides of the pan. When it boils add a thickening made of two teaspoons of 
flour rubbed smooth with four tablespoons of cold water, pouring it in 


heed Boil well, add salt and pepper to taste, and strain into a hot sauce 
owl. 


French Roast 


If the piece of meat is lean or of second quality it will be improved 
by rubbing it well with a preparation.of four tablespoons of salad oil, two 
tablespoons chopped parsley, one sliced onion, two 


bay leaves, juice of 
cne-half lemon. Rub meat well and let it lie from eighte A 


en hours to two days, 


For good Upholstering try Nelson’s 
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Women of Discriminating 
Judgment 


in matters of dress will find 
it to their advantage to asso- 
ciate their needs with this 
store. Here you will be 
shown styles that possess 
individuality and exclusive- 
ness in a large degree — 


models that are not com- 


monplace. The collection is 
of a varied nature and offers 


wide latitude for choice of 


models, materials and colors. 


The prices in every instance 


are moderate .and equitable. 


Our offerings include all the 


various lines of women’s 
Outer Garments and 
Millinery. 


OTHER DEPARTMENTS AS FOLLOWS: 


Corsets, Waists, Muslin Underwear, Knit Underwear, 

Negligees, Hosiery, Gloves, Neckwear, Dress Goods, 

Silks, Linens, Wash Goods, Embroideries, Ribbons, 

; Paimnss Children’s Wear, Novelty Jewellery, Small- 

wares, Toilet Articles, Art Needlework, Umbrellas, 

Hair Goods, Household Cottons and Housefurnishings 
An Exclusive Shop for Baby Wear 
Dressmaking and Tailoring a Specialty 


Sx, LIMITED 


s75 Granville Street VANCOUVER, B. C. 
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turning in the dressing once or twice. Baste meat with the same dressing, 4 
adding salt and pepper to taste. Serve “‘au jus,’ 


’ as in plain roast. 


Fillet of Beef, Larded . 
The true fillet is the tenderloin. A short fillet, weighing from two 


- and one-half to three pounds (the average weight from a very large rump), 


will suffice for ten persons at a dinner where this is served as one course, 
and if a larger quantity is wanted a great saving will be made if two short 
fillets are used. Remove from the fillet with a sharp knife every shred of 
ligament and thick, tough skin. Draw a line through the centre and lard 
with two rows of pork, having them meet at this line. Dredge well with 
salt, pepper and flour, and put, without water, in a shallow pan. Roast for 
thirty minutes in a hot oven. Serve with mushroom or tomato sauce, or 
with potato balls. If with sauce this should be poured around it. The time 
given cooks a fillet of any size, the shape being such that it will take one-half 
hour for either two or six pounds. 


Pot Roast 


_ Four or six pounds from the middle or face of the rump, or the round. 
Wipe with a clean, wet cloth. Sear all over by placing in a hot frying pan 
with fat trimmings from the meat, and turning until all the surfaces are 
browned. Put in a kettle with one cup of water and place it where it 


will keep just below the boiling point. Do not let the water cook entirely 


away, but add only enough to keep the meat from burning. Have the cover 


‘fitted closely to keep in the steam. Cook till very tender, but do not let it 


break. Add seasonings after the first half hour of cooking. Serve hot or 
cold. 


Broiled Beefsteak 


Wipe with cloth wrung out of hot water, and trim off any superfluous 
fat. Place on hot broiler, which has been rubbed with fat, cook over clear 
fire, turning every ten seconds the first minute to sear the surface. Steak 
one inch thick requires six minutes if liked rare; eight minutes, if well done. 
Remove to hot platter, season with salt and pepper, and serve with mushroom 
sauce, tomato sauce or maitre d’hotel butter. 


Par-Broiled Steak 


Wipe and trim as above, heating iron frying pan smoking hot, and rub 
with fat. Lay the steak in the pan, sear each side quickly, then draw back 
to cook more slowly about four minutes, turning often. When done lift to 
a hot platter, add salt and pepper, dissolve the glaze in the frying pan in 
two or three teaspoons of hot water, pour over the steak, and serve. 


Beef Stew 


__ Two pounds lean beef from round, or two and one-half pounds if there 
is a bone, one quart of water, two cups potatoes eut in one-half inch slices 
turnip and carrots, one-half cup each cut in one-half inch cubes, one-half 
petra eA Ee as Pec bas, aed 
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Brown Bros. & Co. 


Limited 


_ Florists and Nurserymen 


Specialists in Design and Decoration Work 


Fresh Cut Flowers Every Dav 
Grown in Our Own Houses 


STORES: 
48 Hastings St. East 


782 Granville Street 
Phone Seymour 988 


Phone Seymour 9513 
GREENHOUSES : 


2Zist Avenue and Main Street 
Phone Fairmont 796 
Victoria, B.C. 


Vancouver, B.C. 


Hammond, B.C. 
New Westminster, B.C. 
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small onion cut in thin slices, three tablespoons flour, salt and pepper. Wipe 
meat with wet cloth, separate meat, bone and fat; try out some of the fat 
in the frying pan, cut meat into one and one-half inch cubes, sprinkle with 
salt and pepper and dredge with flour. Sear the meat in the hot fat, stirring 
constantly. When all surfaces are well browned, put in the kettle; cover and 
let boil up once, skim and then simmer for two and one-half hours. Add 
carrot, turnip and onion the last hour of cooking. Par-boil the potatoes 
and add to stew fifteen minutes before taking from fire. Remove the bone, 
large pieces of fat, and skim; thicken with three tablespoons of-flour diluted 
with enough cold water to pour easily. Let the stew come to a boil again 
and cook ten minutes. 

Mutton, veal or lamb can be cooked in this manner. When veal is used 
try out two slices of pork as there will not be much fat on the meat. Lamb 
and mutton should have some of the fat put aside and butter substituted. 


Boiled Tongue 


Three pounds fresh tongue, one-fourth cup butter, carrot, turnip and 
onion, one-fourth cup diced; one tablespoon cornstarch, bit of cinnamon, one 
clove, bouquet of sweet herbs, one-half lemon, one teaspoon salt, one-fourth 
teaspoon pepper. 

Wash tongue, cover with boiling water and cook slowly two hours. 
Remove from water, blanch in cold water, and remove skin and roots. Cook 
vegetables in butter five minutes, remove them to a deep braising pan. Brown 
tongue in fat and place on vegetables in pan. Add clove, cinnamon, and 
Sweet herbs, salt and pepper; cover the tongue one-half way with stock in 
which it was cooked. Cover the braising pan and bake two hours. At the 
last half hour the juice of lemon is added. When tender remove to hot 
platter. ; 

For gravy add cornstarch dissolved in cold water to stock in braising 
pan, which should be reduced to one pint. Boil five minutes and pour around 
the tongue on hot platter. One teaspoon Worcestershire sauce or tomato 
catsup may be used in gravy. 


Roast Veal 


Six pounds of veal taken from the leg, from the loin, or from the breast. 
Skewer meat into shape; dredge with flour, and sprinkle with salt and 
pepper. Cover top with a slice of salt pork. Allow twenty minutes to 
the pound, bake in a hot oven and baste every ten minutes with fat from 
the pan. If there is not sufficient fat in the pan, try out some pork on top 
of the stove and use that for basting. Remove pork slices from top of meat 
one-half hour before it is done and brown. A gravy may be made from the 
fat in the pan, same as. brown gravy. 3 


Veal Cutlets 


__ Choose only the tenderest of veal for cutlets. Cut meat from leg, shape 
either in individual cutlets or in one large cutlet. Cover veal with Si and 
let it stand one hour. Drain; cover with boiling water and simmer until 
tender, having only sufficient water in stewpan to keep cutlets from burning. 
Remove from stewpan; cool; sprinkle with salt and pepper, dredge with 
re eT S, 

Fry Doughnuts in Carnation Compound 


. tive cating a aise fee of inde Ww hole Wheat Me 


te: elt insures health, strength and success. for 
the strains of the day and supplies the ‘body with the 
“necessary ingredients for bone, muscle and brain with- 


2 


out eee the digestive grea 


ple use of this meal in porridge. bread, biscuits, 
“etc; will absolutely cure indigestion, constipation sug 
all kindred troubles. 


‘The Yee Ree ton the highest grade of wheat and 
“is the pure and unadulterated wheat ground into meal 
- by our own peculiar process. Use it liberally im alr 


your epoking where whiteness is not essential. 


For sae at all grocers or from the: manufacturers in 


~ packa ges or sacks, 


cs 


Canada Whole Wheat Flour Go. 
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Photography — 


A photograph taken at your own home is 


more convenient and the surroundings more 
_ productive of natural pose and expression ~ 
‘than the artificial lighting, stock backgrounds 


-and studied poses. of the studio. 


f-WE SPECIALIZE IN 


Wedding Groups, Family Groups, 
Children, Architectural ‘Work and 
the taking of moving pictures for 
home projection. 


W 


i 


Home Portrait Department — 
GRAFLEX WORKERS 


For appointment 


_ Phone ‘Seymour 1034 or Seymour Fare. 2 


‘Suite 15, Bank of Hamilton Building 
Corner Hastings and Hamilton Streets 
VANCOUVER, .B. C. 
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flour, dip in eggs and crumbs, and saute in pork fat or fry in deep fat. 
Serve on hot platter with brown sauce, tomato sauce, or mushroom sauce. 
® 


Veal Chops 


Wipe chops taken from the rack of veal; make an incision and put ina 
few drops of onion juice, lemon juice, salt and pepper; dip in flour, egg and 
crumbs, and saute in pork fat until tender. Serve on hot platter with tomato 
sauce and parsley. 

Roast Mutton 


; The leg, loin, saddle and shoulder are used for roasting. Allow twelve 
minutes to the pound if liked rare, fifteen if liked well done, basting every 
ten minutes. To roast a leg of mutton first remove the pink outer skin, as 
this contains the strong flavor. Never roast with the caul left on. The bone 
from the leg may be removed and the cavity stuffed and edges sewn; or the 
ieg may be roasted without removing the bone. In either case wipe meat, 
dredge with flour, sprinkle with salt and pepper, and place on rack in 
dripping pan. Dredge pan with flour, and if the mutton flavor is desired, 
place pieces of mutton fat in the pan, or salt pork may be substituted. 


Stuffed Lamb or Mutton Chop, with Spanish Sauce 


Prepare French chops. Cut through meat to the bone, making a pocket; 
fill pocket with mushroom mixture, close with skewer and boil. 


Mushroom Mixture 


Melt two tablespoons butter, add two tablespoons flour, one tablespoon 
finely chopped onion, half cup chopped mushrooms, one teaspoon salt and 
cream to make of consistency to shape.. This is sufficient to stuff eight chops. 


Pork 


Select sparerib, loin or shoulder for roasting. Wipe meat, place on pan, 
dredge meat and pan with flour. Sprinkle with salt and pepper. Bake in 
moderate oven allowing twenty-five minutes to the pound. Serve with 
cooked apples in some form—apple sauce, apple jelly, or fried apples. 


Roast Little Pig 


Clean, wipe and stuff a three-weeks old pig. Skewer into shape; place 
on rack in pan; rub with butter, dredge with flour, and sprinkle with salt’ 
and pepper. Place in moderate oven; when heated through increase heat; 
baste every ten minutes with melted butter, turning often to cook and brown 
uniformly. Cook from three to four hours, according to size of pig. Serve 
on hot platter in a bed of parsley. Garnish with apple sauce in red apple 
Shells, lemon and parsley. 

Boiled Ham 


Select a medium sized ham; soak over night in cold water. Clean and 
Wipe; cover with cold water; bring to the boiling point, and then simmer 
until tender, allowing thirty minutes to the pound. Cool in water in which 


A sacred obligation—see page 85 
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it was cooked. Take off the skin, sprinkle with sugar, and cover with 
seasoned cracker crumbs. Bake twenty to thirty minutes. Decorate with ~ 

. cloves, garnish with parsley and lemon, and serve hot or cold. A more 

mee -aromatic flavor is given to the ham if a bouquet of sweet herbs and one-half 

ee cup each of onions, carrots and turnips are boiled with it. Many baste the 
ue : ham, when baking, with cider, 

Be 

y 
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Sausages 


Buy the best. Pierce several times with skewer. Cook in hot frying 
% pan in hot oven, fifteen to twenty minutes. Many prefer to cover sausages 
a with boiling water after piercing and boil twenty minutes, then brown in « 
| frying pan on top of range. Always drain on brown paper before serving. 


: Serve around a mound of mashed browned potatoes. 
e . Roast Venison 
a Lard a saddle of venison, sprinkle with salt and pepper, dredge with 
eg flour. Place in dripping pan and baste with melted butter. Allow ten 
4: minutes to the pound for roasting. Serve with Madeira or currant jelly 
: sauce. 
COOKING HELPS 

Salt toughens meat if added before it is done. 
: Meat should never be allowed to remain wrapped in paper, it anes 4 
oo the juice. a ‘ 
ne When grease becomes too hard, grate it and put it away in covered , 


bottles; it is useful for macaroni. 


A recent addition to the list of savory salts is onion salt, which is now 4 
put up in shaker cans or bottles for flavoring use. . 


Celery should be allowed to lie in cold water, to which a little salt has q 
been added, for an hour before it is required for the table. This will make it — 
very crisp. ; i 


2 a Take bread scraps before they have become musty and dry them in the 7 
oe oven. When thoroughly dry, roll to a powder or put through the food 7 
: chopper; put into jars for breading, ete. 2 ae 


To brown flour for gravies and soups, put a few tablespoons of flow ‘ 
evenly in the bottom of a baker’s pan, over a moderate fire, stir until it has 
become a fine amber brown. Bottle and keep for use. | 


If you value your own and your family’s di ; ith 

y's digestion, don’t serve tea with 
fish, the tannic acid hardens the fibre and makes it indigestible. It should — 
not be offered with any form of fish, shell-fish or the articulate animals like 


lobster and crabs. Iced tea and soft shell b ; Mis < 
should be avoided. crabs are a combination that — 
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Vancouver Pickle Co. 


MANUFACTURERS 


HALL AND ROOS 
Leicestershire Sauce 


Acknowledged by connoisseurs to be 
THE BEST SAUCE KNOWN 


For enriching gravies and use with curries, steaks, 
game, cold meats, soups, fish, etc. 


It adds an agreeable zest to salad and cheese. 


As spurious imitations of this celebrated sauce are 
offered to the public, all. purchasers are requested 
to see that the firm name, Hall & Roos, is upon the 
wrapper and the labels. 


The fruits, spices and other ingredients used in the 
manufacture of this sauce are of excellent quality. 
It is free from preservatives and a sauce in every 
way pure and wholesome. 


Tomato Katsup Chow Chow 
Sweet Pickles Mustard 
Mixed Pickles Flavoring Extracts 


Pure Horse Radish fresh ground daily 


22 Water Street Phone Seymour 377 
VANCOUVER, B.C. 
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POULTRY 


A Few Points to Aid the Housekeeper in Buying Poultry . 

In buying poultry one should see that the bird has been properly killed, 

otherwise the flesh will be discolored and it will spoil the fowl. In choosing a 

chicken for roasting it must be young. A young pullet makes the best roast- 

ing chicken; always buy these ‘when possible. The end of the breast-bone 

should be tested, and if pliable and soft, you can depend on having a nice 
young chicken. These remarks apply also to turkey, geese and duck. 


Boiled Chicken 


Clean, stuff, truss and wrap chicken in cheese cloth; cover with boiling 
water, and cook until tender, below the boiling point. Serve on hot platter, 
sprinkle with chopped parsley, and garnish with oyster sauce. Allow twenty 
minutes to the pound for cooking. 


Braised Chicken 


- Braised chicken is generally a fowl. Wipe, stuff, sew, skewer and place 
on rack in kettle with tight-fitting cover. Place six slices of salt pork on 
bottom of kettle, and one-fourth cup each, carrot, onion, turnip and celery, 
bit of bay-leaf, sprig of parsley, one teaspoon peppercorns, two teaspoons 
salt and three cups boiling water. Cover kettle and cook in oven three to 
four hours, always keeping enough water in kettle to prevent vegetables 
from burning. When tender, brush over with melted butter, dredge with 
flour and brown in oven. Serve with gravy and vegetables pressed through 
sieve. Garnish with parsley. 


Baltimore Chicken 


Cut chicken in pieces for serving; sprinkle with salt and pepper; dip in 
egg and crumbs taken from the centre of the loaf; arrange in baking dish, 
baste with melted butter, and cook in hot oven twenty to thirty minutes. 
Arrange on a hot platter. Garnish with thin slices crisp bacon, parsley and 
cream sauce. 


Creole Chicken 


Cut a chicken in pieces for serving; season with salt and pepper. Melt 
four tablespoons butter, add one-fourth cup finely chopped onion, chicken, 
and saute until golden brown. Remove chicken; add four tablespoons flour, 
two cups chicken stock, two cups stewed tomato, one red pepper finely 
chopped, half cup celery, and salt to taste. _Replace chicken in sauce and 
simmer until tender. Arrange on dish; surround with sauce; garnish with 
cooked macaroni and parsley. 


Chicken Fricasse 


Cut chicken in pieces for serving; season with salt and pepper, brown 
in butter or pork fat. When golden brown cover with boiling water; add 
six cloves, a bit of bay-leaf, a sprig of parsley, and simmer until tender. 
ee ee ees TN My 
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MEN'S SUITS 


GUARANTEED HAND TAILORED 


$15 10 $30 


Own Materials 
Made-up and 
Fit Guaranteed 


$17.50 up 


We manufacture all goods 
we sell and pay union wages 


‘oS 


Ge 
RAEBURN CLOTHING 
COMPANY LIMITED 


606-608 GEORGIA STREET VANCOUVER, B.C. 
PHONE SEYMOUR 5265 
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Melt four tablespoons butter, add four tablespoons flour, two and a half cups 
water in which chicken was cooked. Cook ten minutes; add one cup cream 
or two egg yolks. : 


Chicken Pie 


Cut a chicken in pieces for serving. Melt four tablespoons butter or 
use the same quantity of pork fat. Add one-fourth cup’onion, a sprig of 
parsley, bit of bay-leaf, four cloves and one tablespoon salt. Put in chicken 
and cover with boiling water; cook until tender. Arrange chicken in baking 
dish; cover with strained and thickened stock. Cover whole dish with 
mashed potato or pastry crust. Bake until potato is brown or crust is done. 


Roast Chicken 


Remove pin feathers, singe, take out tendons, draw skin back from 
neck, cut off neck close to body, cut out oil bag. Make an incision between 
the legs, running from the breast-bone down, and through this opening 
draw the entrails. If care is taken all of the internal organs can be removed 
at once, by separating the membrane inclosing the organs from the body. 
Draw windpipe through the neck opening. Never make an incision in the 
breast. Wash inside of bird with a cloth wrung out of cold water, removing 
all clots of blood. Wipe, stuff, sew up openings, truss, sprinkle with salt and ~ 
pepper, dredge with flour, place on rack in dripping pan, and cook fifteen 
minutes in very hot oven. Then dredge pan with flour, reduce heat and 
baste every ten minutes until chicken is done, turning often. Allow fifteen 
minutes to the pound for roasting. % 


Stuffing for Roast Chicken 


Two cups soft bread crumbs, one-fourth cup melted butter, one table- 
spoon poultry seasoning, few drops onion juice, salt and pepper, one tea- 
spoon chopped parsley, hot water. Mix ingredients in order given. If a 
moist. stuffing is desired, add hot water until of the right consistency; but. 
many people prefer a dry stuffing. For a stronger flavor of onion cook one 
teaspoon chopped onion in butter and add to crumbs. 


Oyster Stuffing 


Two cups cracker crumbs, one tablespoon chopped onion, one pint 
oysters, one-fourth cup butter, one tablespoon salt, one tablespoon pepper. 
oue tablespoon chopped celery, one-third cup boiling water or hot milk, 
Par-boil oysters, dip in melted butter, add remaining ingredients and use foe 
stuffing chicken, turkey or goose. 


Potato Stuffing 


Two cups hot mashed potato, one-fourth eu 
, p salt pork cubes, t 
tablespoons onions, one teaspoon poultry seasoning, salt aiid, GES ee as 
cooked sausages eut in pieces. Cook the onion and the pork til yellow; 
add remaining ingredients. Use for stuffing chicken, turkey and goose 


Financial Agents—see page 143 
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DAVID A. McMILLAN 


LITHOGRAPHER 


LITHOGRAPHIC LABELS 
LITHOGRAPHIC FOLDING BOXES 


LITHOGRAPHIC COMMERCIAL 
STATIONERY 


LITHOGRAPHIC MAPS 
IN BLACK OR COLORS 


AND ANYTHING PERTAINING TO 
LITHOGRAPHY 


2345 EIGHTH AVE. WEST VANCOUVER 
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Roast Tame Duck 


Prepare same as chicken; stuff with chopped celery. Allow ten minutes 
to the pound for duckling and twenty for an old duek. 


Roast Turkey 


Dress, clean and stuff turkey, and follow directions for roast chicken. 
Some prefer to rub the surface of the turkey with butter and flour creamed 
together instead of dredging with flour. 


Selecting Poultry 


A chicken is known by its soft feet, smooth skin and soft cartilage 
at the end of the breast-bone, and the presence of pin feathers. A fowl has 
a coarser skin, rough square feet, a rigid breast-bone and long hairs 
young chicken has an abundance of pin feathers. Choose spring chicken 
for broiling; a young, plump chicken for roasting. Cock turkeys are gener- 
ally better eating than hen turkeys, unless a hen turkey is young, small and 
plump. A young turkey should be plump, have smooth dark legs, with the 
cartilage at the end of the breast-bone soft and pliable. Geese and ducks 
should not be more than a year old. The breast should be plump and firm, 
the fat white and soft, the wings tender, the feet yellow and the webbing 
tender. Young pigeons have tender pink legs, and light red flesh on the 
breast. In old ones it is very dark. Squabs are the young tame pigeons. 
They are as large as old birds, but soft and plump and covered with pin- 
feathers. Grouse, partridge and quail should have full breasts, dark legs 
and yellowish bills. : 


How to Stuff 


Use enough stuffing to fill the skin, that the bird may look plump when 
sewed. When cracker stuffing is used, allowance must be made for swelling, 
otherwise the skin will crack when cooked. The small openings may be 
closed by a skewer, the larger one sewed with half a dozen stitches, leaving 
a long end for convenience in pulling out. 


SALAD 
Bean Salad 


Boil green or wax beans in salted water until tender; drain, and when 
cold slice an onion (little or much to suit taste) and pour over the salad 
dressing made as follows: (Dressing) one-half cup of vinegar, two eggs, 
one-half teaspoon mustard, two tablespoons sugar (secant), one-half teaspoon 
salt (to taste). Beat the eggs to a stiff froth, stir into them the mixed salt 
sugar, mustard and vinegar. Cook in a double-boiler and beat constantly 
while cooking until light and thick (this prevents the separating of the eges 
and the vinegar). Stir in two tablespoons butter, and cool. When ready 
to serve, thin with cream if dressing is too thick. 


Cheese Balls for Salad 


Two Neufchatel cheeses, one tablespoon chopped olives, one tablespoon 


ee 
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Carpet Cleaning Co. 


VACUUM-CLEANING 


of every description done 


Moderate Charges 
Prompt Attention 


Reliable 


Phone Seymour 6759 Office 790 Granville Street 
VANCOUVER, B.C. 


Estimates Given : 
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French dressing. 


and cut crosswise in small thin slices. Crack the nuts and break the meats 


of bananas, then oranges, then bananas, in each lettuce cup, and dress with 
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chopped pimentoes, two tablespoons chopped walnuts. Make into balls, a 
putting one-half English walnut on each side ball. Serve on lettuce with — p 


Cherry Salad 


Take large black-heart cherries or canned California cherries, white or _ 
black, well drained from the syrup. Remove the pits, without eutting the 
fruit any more than necessary, and replace with the meats of hazel nuts or 
small filberts. Arrange on lettuce leaves and cover with mayonnaise dressing 
or whipped cream. 


Fruit Salad 


Pour two quarts boiling water over three packages of Jell-O and one 
cup granulated sugar. Set in cool place till quite thick, then add the follow- — 
ing in layers: Candied cherries, twenty-five cents worth; English walnuts, — 
ten cents worth; white grapes, fifteen cents worth; one-pint can sliced pine- 
apple. Grapes should be cut lengthwise through the centre and seeds 
removed. Pineapple should be cut in small squares, leaving out the juice. 


French Fruit Salad 


Two oranges, two bananas, twelve English walnuts, one head lettuce, 
mayonnaise. Wash and put the lettuce to crisp. Peel the oranges, cut into 
slices, remove the seeds, then cut the slices in small pieces. Peel the bananas 


in small pieces. Arrange the lettuce for individual serving. Place a layer A 


\ a 


mayonnaise. 
Green Bean Salad 


One quart beans cooked tender; drain; chop fine one small onion,. one 
head of celery. Dressing: Yolks of three eggs, butter one-half size of egg, 
two tablespoons sugar, one teaspoon flour, one teaspoon mustard, pinch salt, 
red pepper, One cup vinegar. Mix salt, pepper, mustard, flour and sugar 
together. Cook in double boiler; add cream when cold to thin it, Garnish | 
with hard-boiled eggs and rings of red radishes. 


Green Grape Salad 


Cut white California grapes into halves, take out seeds; cut celery into 
small pieces, cut also English walnut meats, using about the same quantity 
of grapes and celery nuts as desired. Mix well together and pour over a 4 
nice salad dressing. Serve on lettuce leaf. One cup rounded, each, of celery 
and grapes with a good one-half cup nut meats will serve six Se nicely. 4 


Lemon Jelly Salad 


‘ sem a lemon jelly of gelatine and mould in it nuts apples cut in dice 4 
and celery cut in small pieces. Serve with e¢ ing or 
eae ream, salad dressing or a 
- L : 

Home-made Chocolates—page 33 
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Smart Dressers Demand 
Individuality in Woolens 
as well as in Style 


Attractive in Quality 
Attractive in: Price 


Our suits range in price from 


$30 to $50. 


Perfect fit guaranteed. 


Stewart and Company 


Fashionable Tailors 


Phone Seymour 52 
820 Robson Street 
Vancouver, B. C. 
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Lobster Salad 


One can lobster picked fine. Season with a little salt and pour over it 
part of dressing; set away to season through. At serving time add about 
one-half its bulk of lettuce leaves broken small. Mix in plenty of dressing. 
Serve on bed of lettuce and garnish with small lettuce leaves. 


Salad Dressing for Above 


One egg, butter size of egg, one small teaspoon mustard, three table- 
spoons of sugar, two tablespoons flour or cornstarch, one-half teaspoon salt. 
Beat all together well, then add one cup of vinegar. Cook until creamy, 
stirring constantly. Strain through sieve. 


Pear Salad 


Select’ pears. of equal size, and leaving stem on, remove core from 
under side, and stuff with California grapes and chopped nuts. Then set the 
pears on a lettuce leaf, and serve with mayonnaise dressing. 


Potato Salad 


Six boiled potatoes minced fine, four hard-boiled eggs sliced, two onions 
chopped fine (or if preferred one stalk celery). Dressing: One teacup 
vinegar, one well-beaten egg, one small half cup melted butter, one teaspoon | 
each of salt, dry mustard and sugar. Heat together and when eold add one- 
half teacup of sweet cream. 


Salmon Salad 


With a can of red salmon thoroughly mix a dozen pickles and a small 
head of cabbage, chopped fine. Add the following dressing, mixing well: 
Beat two whole eggs with two tablespoons sugar, add a large tablespoon of 
butter, one cup of vinegar, one teaspoon mustard, and one tablespoon of 
eream. Boil like custard. Two hard-boiled eggs, added just before serving, 
improve the salad. Serve with lettuce leaves. 


Tomato Jelly (Salad) 


bs Take the juice of one can tomatoes and to each glassful of juice add the 
Juice of one-half lemon, one teaspoon of Sugar, one-fourth teaspoon salt, one- 
fourth teaspoon pepper, one-fourth teaspoon mustard. Let all come to a good 
boil, remove and add one teaspoon gelatine, which has previously been dis- 
solved in one-half glass of water. Strain and pour into individual molds. — 
het stand over night. Serve very cold on lettuce leaves with mayonnaise 
dressing. Garnish with bits of celery and cold boiled potatoes. 


Vegetable Salad 


One can French peas (no further cooking necessary), equal amount of 
celery, eut fine, five hard-boiled eggs, cut in small pieces. Mix with mayon- 
naise dressing, to which whipped cream has been added. 


Save Royal Crown Coupons for Beautiful Presents 
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STRAUSS 
HAT 
WORKS 


@. Ladies’ Hats cleaned, dyed, re- 
sewed or blocked into the latest 
styles. 


@. We make a specialty of Panama 
hats. 


q@, All work guaranteed. 


eee 


@, 30 years’ Chicago experience. 


PAUL STRAUSS, Manager 


Office 


135 Hastings Street West 


Second Floor Vancouver, B.C. 
Phone Seymour 2780 
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Boiled Dressing for Sliced Eggs 


Three eggs, one teaspoon mustard, two teaspoons salt, cayenne pepper, — 
two tablespoons sugar, two tablespoons melted butter, one cup cream, one- — 


half cup hot vinegar. Beat the yolks of the eggs until they are light and | 


thick. Mix dry ingredients, add egg and melted butter, then milk, and lastly ; 
gradually the vinegar, stirring continually to avoid curdling. Cook in 4 
double boiler until thick. 


Fruit Salad Dressing 


Yolks of three eggs, two-thirds cup vinegar, one tablespoon butter, one 
teaspoon mustard, two tablespoons sugar. Cook and add the beaten whites. ; 
When you serve add one pint whipped cream. 


Cream Mustard Dressing 


One egg beaten thoroughly, one heaping teaspoon mustard, one teaspoon — 
salt, four teaspoons sugar, one teaspoon flour, one-half cup vinegar, one-half — 
cup water, butter size of walnut. Cook in double boiler, stirring constantly. 
When cold, add a little whipped cream. 4 


Boiled Mayonnaise 


One cup of cream, two tablespoons of salad oil, two eggs, one-half cup ‘ 
vinegar, one teaspoon mustard, one teaspoon salt, one tablespoon sugar, one ~ 


- saltspoon pepper. Scald vinegar and cream Separately. Stir beaten yolk ~ 


into cream, then sugar, mustard, salt, pepper, oil and lastly white of ege a 


whipped stiff. Add boiling vinegar, return to fire, and stir to consistency of 
custard. : 


Salad Dressing 


Yolks of three eggs beaten to a froth; add one teaspoon brown sugar, : 
pinch salt, teaspoon mustard, dash of red pepper. To this add one-half cup ~ 
vinegar, place in double boiler, stirring constantly until it thickens. When is 
perfectly cold, add one-half cup sweet or sour whipped cream. 


Salad Dressing for Fruit 


One-half cup any kind of fruit juice, juice of large lemon, one-third cup a 
Sugar (scant), whites two eggs, one level tablespoon cornstarch. Stir all — 


together and heat gradually until it thickens. Best with salads made with _ 
fruits and nuts. 


VEGETABLES Xa 


All green vegetables should be washed in cold water and cooked in boil- _ 
ing water. Salt may be added first or last, according to preference. Allow q 
one tablespoon salt to each quart of water. The time required for cooking 

depends upon the age and freshness of the vegetables. . 4 


Don’t overlook page 54 
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Wenstone & — : : 
‘Timewell 


9) 


‘Say 


Let us repair and repolish your furniture. 


High-class furniture, Chesterfields and easy 
chairs made to order. Satisfaction guaranteed. 


We have a remarkable collection of hand- 
made and antique furniture. Inspection 
invited. 


We also make a specialty of packing and 
shipping by practical workmen. 


Estimates cheerfully given. 
902 and 908 Davie Street “s 
Two blocks from Granville Street a 


Phone Seymour 6268 
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Asparagus 


Wash stalks, snap off all white tough parts. Tie in bunch. Cook in deep 
kettle of boiling salted water. Stand bunch upright for the first ten minutes. 
Cook twenty to thirty minutes; drain. Serve on buttered toast, spread with 
butter and sprinkle with salt and pepper. White sauce or Hollandaise may 
be served. The asparagus may, be broken in inch pieces, cooked until tender, 
mixed with white sauce and served on toast. 


String Beans 


Remove all strings. Cut in inch pieces. Wash, cook in boiling water 
fifteen minutes. Add salt and cook until tender; drain, add butter, salt and 
pepper. <A piece of salt pork cooked with beans is considered by many as — 
an improvement. hs 


Brussels Sprouts and Cabbage 


Remove outside leaves and soak in cold water for half an hour. Drain. 
Cook in boiling salted water until tender, changing the water at least once 
during cooking. Serve Brussels sprouts whole, with butter and galt, or with 
white sauce. Chop the cabbage when cooked, season with salt, pepper and 
butter, re-heat and serve, or mix one cup cabbage, one eup white sauce, cover 
with buttered crumbs and bake until brown. 


Kohl Slaw 


Shred cabbage finely. Soak in acidulated water. Drain and cover with 
cream dressing. Serve very cold. - 


Beets 2 2 


Serub beets, but do not break skin. Cook in boiling water—young beets 
about an hour, old beets until tender. Slip skins off as soon ag taken from 
stove. Serve hot, with butter, salt and pepper. Serve cold beets for garnish- 
ing potato salad. 


Carrots 


Wash, scrub and serape. Cook in boiling water (salted). Drain. Cut _ 
in slices and serve with white sauce; or they may be cut lengthwise and. 4 
sauted in butter. \ x 


Cauliflower 


Cut stalk close to flower, remove green leaves and soak in cold, salted 
water one hour. Cook in cheesecloth bag thirty to forty minutes. Remove from 
bag and serve with Hollandaise or white sauce, or scalloped with white 
sauce and crumbs. 


Celery 


__ Celery is usually eaten raw as a relish. Or it may be scraped, cut in 
meh pieces, cooked until tender, and served in a white sauce, or drained and 


fried in deep fat. It may also be scalloped with chopped. red pepper, white — 
sauce and crumbs. 


Protect yourself and your family by Insurance—see page 143 


erie best. way to acquire — 
a home is by the | 


} CONTRACT 
= #£=PELAN 


The ordinary way of securing a home by 
monthly payments costs nearly twice the value 
of the property on account of the fact that 
the interest is added to the purchase price. 


‘ID eeam ame THE CONTRACT PLAN. makes loans 
‘|i. — without interest to those who have the fore- 
“|| sight to make the start by joining the Club 
of Co-operative Contract Holders. 


Home Loan and Contract 
Company Limited 
433 Richards Street Vancouver, B.C. 


To Good Housewives 


Stand up for British Columbia by using goods 


and supplies manufactured at home. Insist that 
"your grocer supplies you with 


| QUALITY BRAND |) 
on He . en ae Saratoga Chips ee Hoe a 
‘Maple Candyand Syrup 
Bottled Vinegar 


Liquid Ammonia 
Liquid Blueing 
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ee. Quality” 
Manufacturing Company 


MANUFACTURERS AND SPECIALISTS 
IN GROCERS’ SUNDRIES 
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Office and Factory: © +538 BROADWAY WEsT 
| VANCOUVER, B.C: oA 
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Corn 


Remove husks and silk. Cook in a small amount of water from five to 
fifteen minutes. Cover while cooking with the inside green husks. Serve on 
the cob, or cut from the cob and serve with salt, pepper and butter. Corn 
may be made into fritters, or mixed with beans for succotash. Also served 
as pudding, mixed with eggs and milk. 


Greens 


Beet tops, dandelions, spinach, Swiss chard, young cabbage sprouts, 
euwslips, may all be prepared in the same way. Wash in many waters, until 
all grit and sand are removed. Cook in boiling salted water until tender. 
Drain, chop, and serve with butter and salt. Lettuce may also be cooked 
and served in this way. Garnish greens with hard-cooked eggs. 


Boiled Macaroni 


‘Break in inch pieces and wash. Cook in boiling salted water until tender. 
Drain; season with salt, pepper and butter and serve hot. 


Baked Macaroni 


Prepare boiled macaroni. Drain. Arrange in layers in a buttered baking 
dish with white sauce and cheese. Cover with buttered crumbs and bake 
until crumbs are brown. 


Macaroni Baked With Tomatoes 


Arrange layers of cooked ‘macaroni, stewed and seasoned tomato, and 
chopped green pepper. Dot each layer with butter. Cover all with buttered 
eracker crumbs. Bake in hot oven. 


Scalloped Tomatoes 


Arrange in layers canned tomatoes and bread cut in cubes, sprinkle each 
layer with salt and pepper, dot with butter. Bake one-half hour. For 
variety, rub dish with onion before putting in tomato. 


Stuffed Tomato 


Cut a thin slice from smooth end of tomatoes. Scoop out pulp, mix with 
an equal quantity of cold cooked rice, macaroni, or bread crumbs. Add salt, 
pepper, butter and a few drops of onion juice. Refill tomato shells, cover 
with tops and bake one-half hour. | 


Peas 


Cook peas in boiling water. Use just enough water to keep them from 
burning. Add salt fifteen minutes before taking them from the fire. Season 
with butter and pepper. Peas may be used for croquettes, or may be used 
with white sauce and served in croustade vases. Equal quantities of 
chopped carrots and peas served together are delicious. 


For good Pickles see page 57 
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Turnips in White Sauce 


Wash and pare; cut in pieces. Cook, mash and season; or cut In cubes, 
cook in boiling salted water until tender, and serve in white sauce. 


Boiled Potatoes 


Potatoes may be boiled with skins on, or may be pared and boiled in | 
salted water. Old potatoes should be soaked in cold water at least an hour. 
Potatoes should be boiled gently, and not furiously. When tender, drain 
thoroughly, dry on back of range. Shake saucepan; cover with coarse towel 
until ready to serve. Serve in open vegetable dish, never in a closed one. 


Mashed Potatoes 


Cook potatoes in boiling salted water. Drain; mash. To each cup of & 
mashed potato allow one tablespoon butter, one-half teaspoon salt, one-eighth — 
teaspoon pepper, and hot milk to make of creamy consistency. Beat with a 
fork until lght. 


Potato Balls 


Add to one pint hot mashed potatoes one-eighth teaspoon celery salt, one — 
teaspoon chopped parsley, salt, pepper and butter to taste, and enough hot 
milk to make of consistency to shape. Form into smooth round balls, bake — 
in hot buttered pan, or saute in butter, or fry in deep fat; or they may be : 


- sauted in sausage fat, which gives an appetizing flavor. 


Creamed Potatoes 


Cut two cups cold boiled potatoes in very thin slices, or in cubes. Add — 
one cup white sauce. Season highly and re-heat in double boiler. Serve in — 
hot dish, sprinkled with finely chopped parsley. i 


Scalloped Potatoes 


Mix two cups potato cubes with white sauce. Cover with buttered bread 1 


erumbs and bake thirty minutes in hot oven. A few drops onion juice may — 
be added. . 


Lyonnaise Potatoes 


Melt two tablespoons butter. Add one tablespoon finely chopped onion. i 
When onion is yellow, add two cups potato cubes. Season with salt and — 


pepper, cook until potatoes are heated through, and sprinkle with finely 
chopped parsley, and serve. ye 


French Fried Potatoes — 


Pare small raw potatoes, divide in halves, and cut each half in three 
pleces; cover with boiling water and let stand three minutes. Drain dry . 
between cloths, and cook in frying baskets in hot fat ten minutes. Drain, 
sprinkle with salt, and serve. a - 


Royal Crown Present Catalogue Free for the Asking 


THE REAL HOME-KEEPER 75 


A Message to the Newlyweds: 


We want to make your acquaintance, 
for when we do we know that it will be 
to our mutual advantage. We will both 
profit. We want you to know that we 
have anything you might call for in the 
‘line of new and secondhand Furniture, 
China, Crockery, Graniteware, Hard- 
ware and Stoves, and that our prices will 


bear inspection and comparison with any 


in Vancouver. We also make a specialty 


of Furniture and Piano Moving, Express 


and Baggage, with day and night service. 
Goods packed and stored. So if you will 


call or phone we know that you will have 


no cause for regret. 


W. TURNER, 
900 Granville Street, corner Smythe 
Next door to Granville Market 
Phone Seymour 3745 
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Potato Chips a 


‘Slice raw potatoes, cover with cold water and let soak over night. 2 
Drain dry between towels and fry in frying basket in hot fat about ten . 
minutes. Drain and sprinkle with salt. Care must be used when lowering 
the basket into the hot fat, as the potatoes contain so much water it causes 
violent ebullition. 


Hashed Brown Potatoes 


Sprinkle two cups cold boiled potato cubes with salt and pepper. Melt 
one tablespoon butter, add one tablespoon flour and one-half cup brown 
stock. Cook five minutes, add potato cubes; cook ten minutes, stirring with- 
out breaking potatoes- Melt one tablespoon butter in another frying pan. 
When brown, turn in potatoes, spread evenly, aud cook ten minutes; fold 
like an omelet, and serve hot. 


Browned Sweet Potatoes 


Cut cold boiled sweet potatoes in lengthwise slices, sprinkle with salt a 
and pepper. Brush with butter and sprinkle with brown sugar. Brown in ~ 
hot oven. 


SAUCES FOR MEATS AND VEGETABLES 
| White Sauce 


Three tablespoons butter, four tablespoons flour, one cup milk or brown | P 
stock, one-fourth teaspoon salt, few grains cayenne, one-fourth teaspoon 


point is reached. SBoil five minutes, beating continually. 


Brown Sauce 


Three tablespoons butter, four tablespoons flour, one cup milk or brown 
stock, one-fourth teaspoon salt, few grains pepper. Melt the butter and cook ; 
until brown, add flour and seasonings, and stir until brown. Add liquid — 
little at a time, and boil five minutes, stirring all the time. ‘ 


Bearnaise Sauce 


Four egg yolks, one-half teaspoon salt, cayenne, four tablespoons oil or 9 
butter, one tablespoon tarragon vinegar, one tablespoon hot water, one tea- 
spoon chopped parsley. Mix yolks and water; add butter and set on a dish of 
hot water; stir constantly until mixture thickens; add seasonings and serve 
immediately. 


{ 


Caper Sauce 


Two tablespoons butter, four tablespoons flour, one-fourth teaspoon salt a 
few drops onion juice, few grains cayenne, one and one-half cups poilivel 
water, one-fourth cup capers, one tablespoon butter. Melt the two table- — 
spoons butter, add flour, seasonings and water. Cook ten minutes: add 7 
capers and, just before serving, a tablespoon butter. oi a 


Everybody carries Insurance—see page 143 | 
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Have Easy Chairs 
and Chesterfields x 
Your Home 


The prices are very moderate 


at NELSON'S 


The comfort that you enjoy by 
associating yourself with one or 
more pieces of our upholstered 
furniture is worth many times the 
price you are asked to pay. Being 
makers we are in a position to sup- 
ply your needs most economically 
and guarantee you the very best 
value possible to secure. 


When you think of upholstered 
furniture bear in mind the Nelson 


Store and come to view our very 
complete showing. The designs that 
we offer, combined with the various 
artistic coverings, make choosing a 
pleasure. Do not buy anything in 
the line of upholstered furniture 
without seeing the Nelson stock. 
Years of practical experience, com- 
bined with a thorough knowledge 
of the line, have brought the cost 
within the reach of the average 
customer. 


Special facilities for executing 
special orders 


N. Nelson & Company 


918 Robson Street 


Phone Seymour 974 


VANCOUVER, B.C. 
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Hollandaise Sauce 


Four egg yolks, one-half cup butter, one-half teaspoon salt, one-fourth 
teaspoon pepper, few grains cayenne, one-half cup cold water, two table- 
spoons lemon juice: Put all ingredients except the lemon -juice into a 
saucepan; set saucepan into a larger one of hot water. Beat constantly until 
mixture thickens, keeping water below the boiling point all the time. Add 
lemon juice and serve immediately. | . 


Maitre d’Hotel Sauce 


Three tablespoons -butter, three tablespoons lemon juice, three table- 
spoons parsley, one-fourth teaspoon salt, one-fourth teaspoon paprika, cayenne. 
Cream the butter and add remaining ingredients, 


Oyster Sauce 


Two tablespoons butter, four tablespoons flour, one and one-half cups 
oyster liquor, one cup oysters, one-fourth teaspoon salt, few grains cayenne. 
Par-boil oysters; drain and reserve liquor. Make a white sauce, with butter, 
flour, seasonings and oyster liquor; add chopped oysters and serve. Should 
there not be sufficient oyster liquor make up amount with milk. 


Sauce Tartare 


To one cup mayonnaise dressing add one tablespoon each of finely 
chopped parsley, finely chopped olives, finely chopped pickles, and one tea- 
spoon finely chopped chives. 


Tomato Cream Sauce : 


One cup white sauce, one tablespoon butter, one tablespoon chopped 
celery, one tablespoon chopped onion, one tablespoon kitchen bouquet, one 
teaspoon Worcestershire sauce, one-half teaspoon lemon juice, one cup 
tomatoes, one-fourth teaspoon soda. Melt butter; add celery and onion, cook 
five minutes; add tomatoes, cook ten minutes. Strain; add soda. To white 
sauce add kitchen bouquet and Worcestershire sauce; cook five minutes. 
Combine tomato sauce and white sauce, add lemon juice and serve. / 


/ 


EGGS . 


A fresh egg sinks when immersed in water. A stale egg, owing to 
evaporation which has taken place through the pores of the Shell, floats. 


Soft-Cooked Eggs, No. 1 


Place eggs in saucepan, cover with cold water, brine to th ili i 
; ‘ ioide a e boil ; 
when they will. be soft-cooked. Pup ae lng point, 


Soft-Cooked Eggs, No. 2 


Bring water to boiling point, put in eggs, boil two minutes for soft, or 
three minutes for medium. | 
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Every young wife 


likes to see her home 


look attractive and a few 
pictures tastefully framed make 


a wonderful: difference in the appearance of 
your rooms, for a house without pictures 1s 
like a garden without flowers. There is no 
occasion to spend a lot of money. Phone 
Seymour 832 and let us show you what can 


be done at a small outlay. Remember, the 


‘little picture and framing store opposite the 


new Court House is noted for cheap prices. 
That is why we do the largest picture-framing 


business in British Columbia. 


The Art Emporium 


ESTABLISHED 1897 
J. R. DAVIDSON, Proprietor H. W. BELL, Manager 
Phone Seymour 832 


gor Georgia St., opposite new Court House 
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Hard-Cooked Eggs 


a Cover eggs with boiling water and cook below the boiling point for four a 
ae minutes. Remove from pan, cover with cold water, and wipe before serving. a 
a | a 
‘a Baked Eggs ¥ 
Py | Butter baking dish or platter, or individual ramekin dishes. Break each a 
Bey _ egg into a cup and drop into baking dish, sprinkle with salt and pepper, and 
& At bake in a moderat oven—five minutes for soft-cooked and ten minutes for I 
“ee hard-cooked. Eggs are more delicately cooked if dish is placed in a pan of a 
j hot water in the oven, and water kept below the boiling point during 
a cooking. iy 
1h : 

- Poached Eggs : 
z ve Break eggs in cup, butter muffin rings. Place in shallow pan and cover j 
fee with boiling water. Allow two teaspoons of salt to each pint of water. Drop i. 
eggs into rings, and cook from five to eight minutes, keeping water below — 


‘ the boiling point during cooking. Remove the eggs on a buttered skimmer a 

a or pancake turner, and place on a round of buttered toast, sprinkle with salt — 
and pepper, and garnish with parsley. a 

Scrambled Eggs . 

Four eggs, four tablespoons milk or cream, one-fourth teaspoon salt, 
one-eighth teaspoon pepper, one teaspoon chopped parsley, 

butter. Beat eggs slightly, enough to blend yolks and whit 

ings, parsley and milk. Melt butter in frying pan, add eg 


é cook slowly, lifting carefully with a spoon to keep the mi 
delicate. 


two tablespoons 
es;- add season-— 
g mixture, and 
xture uniformly — 


Omelet 


Two eggs, two tablespoons hot water or hot milk, one-fourth teaspoon 
salt, one tablespoon butter. Beat eggs well; add salt and milk. Melt butter a 
in frying pan; add egg mixture; shake pan vigorously until eggs begin to 
brown on under side, then let it stand until golden brown on part of range — 
where it will not burn. If moist on.top place in oven to dry. Separate — 
omelet from sides of pan with knife, and beginning at side near the handle, | 
roll omelet slowly and carefully into the shape of a jelly roll; turn on to a 
hot platter, garnish and serve. . % 
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_Omelets may be served in the following ways: 


Bacon Omelet 
By adding finely chopped cooked bacon before folding. 


Cheese Omelet 
By adding grated cheese before folding. 


Comfortable Chairs and Sofas at Nelson’s 


Cae 
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We are leaders in the 


‘Tea and Coffee 


World 


Each week shows an increasing demand for 
our standards of quality 


Our Black Teas are selected from the finest 
growths of India and Ceylon. 


Our Green Teas are the finest selections from 
China and Japan. 


Our Coffees have that rich, smooth flavor which 
makes your cup a delight. 


You are always sure of the same standard. 


We invite you to visit our store and inspect the 
goods. 


Xe 


GARDNER & DAVY 
Tea and Coffee Specialists 


Grocers and Provision Merchants 


Corner Richards and Smythe 
Phone Seymour 4844 VANCOUVER, B. C. 


The recollection of quality remains when the price paid is 
forgotten 


The reason why: 


ee 
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: Creamed Salt Fish Omelet 


By combining creamed salt fish and finely chopped red pepper, and 


adding to omelet before folding. 


Kidney Omelet 
By adding stewed kidneys, highly seasoned. 


oT) 


Mushroom Omelet 


By adding mushrooms. 


ENTREES 


Chicken Forcemeat 


One cup cooked chicken, salt, pepper, lemon juice, onion juice, one-half 


eup soft bread crumbs, one-half cup hot milk, two eggs, one teaspoon chopped 
parsley. Chop meat and pass through a sieve. Soak bread in milk; add it 
with remaining ingredients to chicken; season highly and use as a filling in 


fontage cups, or shape in balls and poach in hot water, or roll in balls; roll in 


flour and saute. 


: Chicken Souffle 


One and one-half cups of chicken, one-half cup mushrooms, two table-- 4 
spoons butter, four tablespoons flour, one-half cup bread crumbs, three egg 


yolks, one-half cup chicken stock, one-half cup cream, salt and cayenne, one 


teaspoon parsley, three egg whites, one-fourth cup sherry. Melt butter; add — 


flour, seasonings, stock, cream, chicken, mushrooms, bread crumbs; cook ten a 


minutes; add egg yolks, and cut and fold in whites beaten until stiff, and the 
sherry. Bake in buttered baking dish forty minutes. Serve immediately 
with or without mushroom sauce. 


Creamed Oysters and Celery in Fontage Cups 


One pint oysters, two tablespoons butter, one tablespoon lemon juice, two 


tablespoons flour, two eggs, one-half cup cream, salt, pepper, two tablespoons Ms 
wine, one cup chopped celery. Melt butter, add oysters, and cook one minute. — 


Remove oysters, add remaining ingredients except wine, cook until thick, add 
oysters and wine, and serve in fontage cups. 


Creamed Lobster in Fontage Cups 


Two cups lobster meat, two tablespoons butter, one tablespoon erated 


onion, one-fourth cup cream, two tablespoons flour, one-half cup chicken 4 


stock, one tablespoon lemon juice, one egg yolk, salt and cayenne. Melt 
butter ; add onion, flour, stock and lemon juice, cook five minutes; season with 


salt and pepper, add cream, in which yolk of egg has been beaten, and lobster : 


meat. When hot serve in fontage cups. 


eS 


Get the Habit of Saving Royal Crown Coupons 
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A Message to the Newlyweds 


Exceptional 


Dental 
Opportunity 


Honest, guaranteed dental work at lowest 
possible cost to advertise my wonderful new 
anesthetic SOLACEA. 


REMOVES ALL-PAIN 


Examination and Advice Free 
ALL WORK GUARANTEED 


DR. M. O. SIPES 


Corner Hastings and Hamilton Streets 
Opposite Dominion Building 
Phone Seymour 2606 VANCOUVER, B. C. 


Open evenings and Saturday 
afternoons for people who work 
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Chicken Croquettes 


Two cups chicken meat, salt, pepper, lemon juice, one cup croquette — 
sauce, onion juice. Cut meat in small pieces; add seasonings and white sauce. — 


Shape, dip in crumbs, egg and crumbs, and fry in deep fat. These croquettes 4 


may be varied by adding one-fourth cup of chopped mushrooms, ham, sweet- 


bread or truffles. More or less sauce is required according to the dryness of — 


the chicken. 


o 


Veal Croquettes 


a 


4 
‘i 
¢ 


Cut one pint of veal in small pieces; add one tablespoon salt, one-fourth | 


teaspoon pepper, one tablespoon lemon juice. Melt three tablespoons butter; — 


add two tablespoons finely minced onion, three tablespoons flour, and three- — 


fourths cup milk or veal stock. Boil five minutes. Add eggs, well beaten. Stir — 


constantly until thick. Mix with veal mixture and cool. Shape, allowing a — 


rounded tablespoon for each croquette. Dip in crumbs, egg and crumbs, and — 


fry in deep fat. Serve with or without white sauce. 


Scalloped Brains 


Par-boil brains; sprinkle with salt, pepper, and lemon juice. Cut in q 
inch pieces. Arrange in layers in buttered baking dish, alternating with — 
tomato sauce. Cover wvith buttered and seasoned cracker crumbs and serve 


with chopped pickles. 


Frogs’ Legs 


Skin the frogs’ legs, sprinkle with salt and pepper, dip in butter, then in 
flour, and fry in hot fat. Serve with sauce tartare. 


Green Pea Timbales 


~ 


Press one pint cooked peas through a sieve; add four tablespoons flour, 4 


milk or soup stock, few drops of onion juice, salt, pepper, cayenne, and the © | 


whites of three eggs, beaten until stiff. Press into buttered timbale moulds, 
set in a pan of hot water, and bake in a slow oven until firm. Unmould, serve 
on hot platter. Garnish with a piece of parsley on the top of each timbale 
and bechamel sauce. 


Scalloped Mushrooms 


Wash, scrub and peel one pound of fresh mushrooms. Saute in butter. 


Arrange in layers with white sauce in buttered baking dish; when filled cover — 
with cubes of bread which have been dipped in butter. Brown in the oven~ 


and serve. 


Stuffed Peppers 


Cut the tops from eight red or green peppers; remove seeds; cover with 7 


boiling water; leave standing five minutes. Fill with any of the following 


stuffings. Cover with buttered bread crumbs, arrange in baking dish, and 


bake one-half hour. ‘ 


» 
Pt Pe “ 


Fry Hot Cakes in Carnation Compound 
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When a man martries 


he assumes many sacred obligations and duties, but by far the most 
important obligation which he owes his wife is that of carrying 
sufficient life insurance, 

There are hundreds of thousands of widows scrubbing floors, 
straining their eyes and ears over machines, or turning one-room homes 
into sweatshops; there are other hundreds of thousands of children 
forced out of school, forced into the street or driven to shorten their 
lives and stunt their bodies by too much work and too little food; 
and all this hardship, privation and misery of mothers and children 
because some careless husbands thought they could not afford life 
insurance, or did not need it, or that it could be attended to later. 

But wives are often to blame that their husbands’ houses are in 
disorder so far as life insurance is concerned. 

Considerations of delicacy often hold back a wife from bringing 
up the subject of life insurance to her husband. She does not like 
to think that he may die, and she does not like him to think that 
she is planning to derive a money benefit from his death. ‘In sober 
fact, such squeamishness is nonsensical. Life insurance is not a 
benefit but a compensation, always inadequate no matter how large, 
assuming that a husband is worth anything at all. A wife should 
never stand in the way of that life insurance which is her only 
protection from privation and poverty. On the contrary, she should 
demand it. She should insist that it be regarded not as an extrava- 
gance nor as an investment, but as a necessity. 

Are YOU, who are reading this page now, carrying a life insurance 
policy? The slight inconvenience or trouble to which you might 
be put by paying the premium is nothing in comparison to the 
inconvenience and loss your family would sustain in event of your 
death without insurance protection. 

The British Columbia Life Assurance Company issues every kind 
of modern life insurance policy at the lowest rate obtainable in 
Canada. Let me show you one which will not only give your wife 
the necessary protection, but will act as a savings bank all the time, 
and at the end of ten, fifteen or twenty, years will return you all 
your money with interest added. Can you get anything which will 
do this? I think not. 

All the Canadian companies are absolutely safe, but tf you have 
faith in this great western country of ours and believe in keeping 


your money here to circulate at home instead of sending it away to. 


circulate elsewhere, why then buy your life insurance from the 
British Columbia Life Assurance Co. 

Let us get together and have a little talk. It will be a pleasure for 
me to show and explain a policy. Drop a post card making an 
appointment or phone me. It will imply no obligation. 


T. W. G. BLACKBURN 
City Manager, British Columbia Life Assurance Co. 
City Office: 410 Bower Building Phone Seymour 9430 
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Tomato Croquettes 


Mix two cups of tomato, four cloves, two slices onion, two pepper-corns, — 
one-half teaspoon salt and one-fourth teaspoon paprika, Cook ten minutes — 
and press through a sieve. Melt three tablespoons butter; add one-fourth cup 
cornstarch and strained tomato mixture; boil ten minutes. Cook slightly, — 
add one egg, pour into buttered pan, chill, cut in squares, dip in crumbs, egg — 
and crumbs, fry in deep fat. Drain on brown paper. Serve. 


Beef Croquettes 


Prepare by any of the recipes for chicken or veal croquettes if liked soft, 
but the following is recommended: Mince fine, but not to make it pasty; add — 
an equal bulk of hot, boiled rice, cooked much softer than it is usually served — 
for a vegetable; season highly with salt, pepper, cayenne and onion juice, — 
and set to cool. If it is too stiff, work in a little stock or gravy. Drain on ~ 
brown paper. a 


Oyster Croquettes 


One cup raw oysters, one cup cooked veal, two tablespoons butter, three — 
tablespoons cracker crumbs, two egg yolks, one tablespoon onion juice. Drain q 
and clean the oysters, scald and strain the liquor; chop the oysters very fine, 
soak the cracker crumbs in the liquor, then mix all the ingredients and shape; — 
dip in egg, roll in crumbs and fry as usual. Drain on brown paper. ‘7 


BREAD 


Bread—One quart flour, sifted, one small tablespoon salt, one small table- 
spoon sugar, one cake compressed yeast dissolved in warm water—about a pint. — 
Mix and set to raise, knead thoroughly and let raise again. Knead slightly, — 
put into pans and let raise. Bake three-quarters of an hour. e 


Brown Bread 


Two cups buttermilk, one cup light brown sugar, one tablespoon melted 4 
butter, one teaspoon salt, one teaspoon soda, two and one-half cups of whole © 
wheat flour. Bake in gas stove thirty or forty minutes. 


Boston. Brown Bread 


To three cups of sour milk add one small cup of molasses, a teaspoon of 4 
soda dissolved in a little boiling water, two cups of Graham or rye meal, two | 
of white flour; add salt. Place in deep baking dish or small cans like one 
pound baking powder can, thoroughly greased with lard. If the deep dish is 
used, a ring should be placed under it in the steamer. Raisins scattered on — 


top before cooking are a great improvement. Steam steadily three hours. — 
Dry in oven and serve hot. ) 


Baking Powder Biscuits 


Two cups flour, two teaspoons baking powder, one-half teaspoon salt, two 
tablespoons butter, three-fourths cup of milk. Mix in the flour, baking powder — 


Have that Photograph taken at home—page 54 
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Mr. Married Man 


Are you contented with your present position 


—satisfied to continue what you are now 
doing, when you can earn a large salary and 
have more congenial work? A course in our 
school will fit you for a position that will 
prove most remunerative, and you can rest 
assured that you will always be busy. Isn't 


it a satisfaction to have such a feeling? 


Our Mr. Smythe, director, has been con- 
nected with the New York State Board for 
years in the capacity of examiner, and is fully 


qualified to instruct our scholars. 


Canada Auto School 


1262 Granville Street 


Phone Seymour 1612 Vancouver, B.C. 
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and salt, sifting twice. Work in the butter with the finger-tips. Add gradually a 


the milk, mixing with a knife until of the consistency of soft dough. Toss ona _ 


floured board, pat and roll lightly to one-half inch in thickness. Cut into shape a 
and bake in a hot oven. f 


. Corn Muffins 


One cup of corn meal, one-half cup of flour, one and one-half teaspoon e 
baking powder, sifted together. Add two tablespoons lard, two eggs, well beaten. a 
Milk enough for a thin batter. Bake in a quick oven. 


Cream Muffins 


One pint flour, sifted with one heaping teaspoon baking powder. Beat — 3 
together one pint of cream, one tablespoon of butter and-a little sugar. Add 


two beaten eggs. Mix in the flour, drop in buttered muffin molds and bake 
quickly. ; a 


Custard Corn Bread 


One-half cup sugar, two cups sour milk, one teaspoon soda, one teaspoon 
salt, two eggs, well beaten; one and one-half cups corn meal, one-half cup flour. 
Pour this mixture into a heated spider, containing two spoons of melted butter; 
then pour into the middle, without stirring, one cup sweet milk. Bake one-half 
hour in a hot oven. ‘a 


Cheese Straws 


Roll pie crust dough the same thickness ag for pies. Cut in strips from 


six to ten inches wide, and cut the strips into straws or sticks a quarter of — j 


an inch in width. Lay upon baking sheets, leaving a space between the straws 
a third the width of the straws. Grate rich cheese, season to taste with salt and 


red pepper, and scatter thickly over the straws and spaces between them. Put 


in oven where the greatest heat will be at top and bake ten or fifteen minutes. — 
Cut the cheese in the centre of spaces between the straws; remove from the 
baking sheets with a limber knife and pile tastily on a plate. 


Corn Batter Bread With Rice 


Two cups sifted corn meal, one cup cold boiled rice, three well-beaten eggs, — ‘ 
one tablespoon melted butter, two and one-half cups milk or enough to make a 
soft batter, one teaspoon salt, one pinch soda. Stir the beaten eggs into the milk, _ 
add the meal, butter, salt and soda, and last of all the rice. Beat up well from 
the bottom for three minutes and bake in a round, shallow pan in a quick oven. — 


Corn Bread 


One cup sour milk, one-half cup flour, one cup yellow corn meal, one tea- 
spoon salt, two tablespoons sugar, two tablespoons butter or. drippings, one tea- 
spoon soda (dissolved in hot water). Bake slowly for three-quarters of an hour. 


Will you have Pure Milk or the other? See page 2 
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SILL & MILLER 


The Independent Undertakers 


who Advertise the Truth 


without fear of contradiction, giving the people what they advertise — 
and belonging to no fe abot or COMBINE which DICTATES 


‘PRICES. 
We have the most up-to- date line of high-grade Caskets in 


Canada to select from. We are not MOURNERS, WE ARE 


UNDERTAKERS who do not believe in PLAYING MOURNERS 
in order to enable us to HYPNOTIZE the bereaved family into 
paying $150 to $500 for a casket that should only cost them $60 
to $150, still allowing a handsome profit of 100 to 200 per cent. 


WE DO NOT MAKE ANY STATEMENTS THAT WE ee 
NOT PROVE ABSOLUTELY. 


~ We also Wish the Public to Know 


' that we were: the first undertakers in Vancouver who cut the price 
of funerals down to where they should be. REMEMBER the 


name: SILL & MILLER; the location, 652-654 Broadway West; 
the phone number is Fairmont 738. 


Not in the Trust 


SILL & MILLER 


Our best recommendation is the many 
we have served in the past 


652-654 Broadway Ww. Phone Fairmont 738 


WATCH FOR ELECTRIC SIGN ~ 


Ps 0 
| INSURANCE DEPARTMENT 


We: write insurance of all kinds at most reasonable rates, and 
cover all risks in Fire, Life, Accident, Employers’ Liability, 
Goes ate Plate Glass and Marine. : 


et 


We meneeeent the following first-rate corporations: 


The Liverpool-Manitoba Assurance 
Company 


(Security $20,000,000.co) 


The Union of Paris Fire Insurance 
Company Limited 


(Assets over $36, 000,000.00) 


The Canadian Railway Accident 


Insurance Company 


(Guaranteed by the Liverpool & London & Globe | 
gee Co., Ltd.) 


| The Thames and Mersey Marine 
Insurance Company ~~ 


(Capital $10,000,000.00) 


We solicit a share of YOUR business. 


A paeee call to Seymour 2389 will bring our oe 


THE ALVENSLEBEN CANADIAN FINANCE fe 
GENERAL INVESTMENT GOMPANY LIMITED 


Pacific Building, 744 Hastings Street West 
VANCOUVER, B.C. 
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Coffee Bread (Breakfast) 


One egg, one-half cup sugar, one cup sweet milk, two cups flour, two 
teaspoons baking powder, one-half teaspoon salt. Bake in a quick oven in 
flat tins. 


Currant Bread 


One and one-half pounds flour, one pound brown sugar, one and one- 
half pounds currants, one-half pound citron, one tablespoon lard and butter, 
one teaspoon baking soda dissolved in one pint sour milk. Bake one and 
one-half hours in two loaves. 


English Tea Biscuits 


One quart of flour, three teaspoons baking powder, one-half pound lard, 
one-half cup sugar, one teaspoon salt, two eggs, one and one-half eup milk. 
Roll; then add one-half cup currants if desired. 


English Muffins 


Cream together one level tablespoon butter and one of sugar, adding a 
generous pinch of salt. Add one egg, well beaten; next one cup milk. Sift 
together one large cup of flour and one heaping teaspoon of baking powder 
and beat into the above until smooth. Pour into buttered gem pans and 
place in hot oven until the muffins begin to brown, then turn oven low. 


Graham Gems 


One tablespoon sugar, well mixed with one tablespoon butter, one cup 
Graham flour, two tablespoons bran, two teaspoons baking powder, one egg, 
one pinch salt. Add milk enough for batter and drop in gem pans—eight 
gems. 


Graham Bread 


One cup sweet milk, one cup sour milk, one egg, three tablespoons 
molasses, three tablespoons sugar, one tablespoon melted butter, little salt, 
one teaspoon soda in sour milk, three small teacups Graham flour. Bake in 
a slow oven one hour. 


Golden Corn Cake or Johnny Cake 


Three-fourths level cup corn meal, one and one-fourth cups flour, one- 
fourth cup sugar, four level teaspoons baking powder, one-half teaspoon salt, 
one cup sweet milk, one egg, one tablespoon melted butter. Mix and sift 
dry ingredients, add milk, egg well beaten and butter. Bake in a shallow, 
buttered pan in hot oven twenty minutes. 


Soft Yeast 


Take one cup flour, two tablespoons of sugar, two tablespoons salt; boil 
six medium-sized potatoes in one quart of water, then take one-sixth of a 
package of pressed hops or one handful of fresh hops. Boil in a quart of 


Royal Crown Soap Lasts 
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water. Drain the water from the hops and potatoes boiling hot on the above 
ingredients; stir thoroughly. When cool enough not to scald, add two cakes 
of yeast foam. When this is light, bottle and keep in cool place. Will keep 
six weeks or longer if kept cool. To make the bread: When cooking 
potatoes for dinner, drain the potato water into one cup flour. Add as much 
water as needed for the sponge. Take one teacup of the yeast, add enough 
flour to make a stiff batter. Mould your bread early in the morning. When 
light make into loaves. | 


Maryland Beaten Biscuit 


One quart flour, one scant cup lard, one heaping tablespoon salt, one tea- 
spoon sugar, one pinch soda (size grain corn). Add these ingredients to the 
flour, and use just enough water to mix stiff: Put on moulding board and beat 
with wooden hammer thirty minutes. When beaten flat, roll up and beat again. | 
When beaten the last time, roll in a long roll, and cut off pieces the size of 
biscuits, form and put in pan, not touching each other. Make about the size of 
a napkin ring. Bake to a light brown, about twenty minutes. Better eaten 
cold, and good next day. 


Mrs, B.’s Muffins (Sweet) 


Two cups flour, one cup sugar, one-half cup butter, one-half cup sweet milk, 
two eggs, one teaspoon baking powder, one nutmeg. Rub sugar and butter to 
cream, add eggs well beaten, after which add milk and nutmeg. Last add the 
flour in which baking powder has been thoroughly mixed. Bake quickly. 


Nut Muffins 


One cup flour, large two-thirds cup milk, one rounded tablespoon lard, two - 
tablespoons chopped nuts, one teaspoon baking powder. Work the lard into 
the flour with a fork; moisten with milk. Drop in muffin iron and bake. Any 
kind of nuts may be used. Dates cut in small pieces, or raisins, may be used 
instead of nuts. They may be liked better if a little more milk is used. 


Nut Bread 


Milk scalded, one pint; sugar, one-fourth cup; white flour, two cups; entire 
wheat flour, four cups; compressed yeast, one cake; English walnut meats, one 
cup opped fine; salt, one and one-half teaspoons. 


Oatmeal Bread 


One cup Quaker oats, one-half cup yellow C sugar, one teaspoon salt, one- 
half cake compressed yeast, one tablespoon lard or butter, two cups boiling water. 
Scald oatmeal with water. When cool, add other ingredients and a quart of 
white flour, making a stiff batter. After it is light, beat into it one-half cup 
English walnuts and bake. . ‘ 


Pin Wheel Biscuits 


Two cups flour, one-fourth teaspoon salt, four teaspoons baking powder, 
two tablespoons butter, three-fourths cup milk; roll one-fourth inch thick. 


For Fire Insurance see page 143 
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DOMINION 
RENOVATORY 


@ Special attention given to ladies’ 
garments. 


@ Our cleaning process is absolutely 
hygienic. 


Suits Cleaned, Pressed 
and Repaired 


Pressing Done 
On Short Notice 


LEFT OVER CLOTHES FOR SALE 


904 Granville St. Vancouver, B.C. 


Seymour 6375 
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Spread with two tablespoons melted butter after rolling. Then spread on 20m 
mixture of two tablespoons sugar, one-half teaspoon cinnamon, one-third cup . 
chopped raisins and citron. Roll like jelly-roll, cut off in slices, spread with _ 


butter and bake. 
Spanish Bun 


One pint of sugar, two-thirds cup of butter, one cup of chopped raisins, 
one cup sour milk, two teaspoons cinnamon, one teaspoon cloves, one teaspoon 
soda, one pint flour, four eggs. Beat butter and sugar together, then the eggs, 
then milk and soda; last flour and fruit. Bake in a moderate oven. 


Scotch Tea Scones 


One-half pound flour, one tablespoon sultana raisins, one dessert spoon sugar, a 
one dessert spoon butter, one dessert spoon baking powder, and a pinch of salt. 
Mix with sweet milk, Mix flour, sugar, baking powder and salt; then rub in — 
the butter, add milk and raisins. Make dough rather soft and bake in hot oven — 


for ten minutes. 


Waffles 


Three cups sweet milk, four cups flour, two eggs beaten very light, one q 
small spoon of salt, piece of butter size of a large egg, three teaspoons baking 
powder. re ae 


PASTRY 
Buttermilk Pie 


Mix together three-fourths of a cup of chopped seedless raisins, three-fourths i 
of a cup of buttermilk, three-fourths of a cup of sugar, one well-beaten egg, and — 
a half teaspoon each of ground cloves and cinnamon, a little grated nutmeg and — 
a pinch of salt. Mix all thoroughly and bake between two crusts. 


2 


Crust for One Pie 


One cup flour, two heaping tablespoons lard, four tablespoons water anda — 
pinch of salt. Sift flour and salt together, add lard, cutting and mixing well 4 
with a knife. When well mixed add water, still stirring with a knife. Sprinkle — 
the moulding board with flour, and turn out the dough. Roll out, then fold and 4 
roll out about four times. Then it will be ready to use. For top crust finish — 
by adding a few dots of butter between last folding, and sprinkle a teaspoon 7 
of sugar on top and slightly roll in as for sugar cookies. ; 


Chocolate Pie 


Melt one square of chocolate over hot water, add three tablespoons of hot— 
water, one tablespoon of sugar, three-fourths of a cup of scalded milk, and one- ; 
half teaspoon salt, with one-third of a cup of flour, and stir into the chocolate 
mixture, cooking until thickened. Add the yolks of two eggs well beaten, and- 
one teaspoon vanilla diluted with some of hot mixture. Turn into a pastry-lined — 
tin and bake about twenty minutes. When slightly cooled spread a meringue ~ 


For Home Photography—page 54 
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A Vital Question 


—one that every married man should ask 
himself, and then answer without delay. Life 
and health are uncertain. Of course you do 
not expect to die. But death is chasing all 


of us. Some it catches early, others later. 
But it always wins at the finish. Salary 
stops with the pulse. But the family appetite 
goes on just the same. By signing an appli- 
cation for assurance you are signing a 
declaration of independence for your family. 
Delay is dangerous. One cannot forecast 
what may happen tomorrow. You will be 
much more satisfied and contented to know 
that in case of death you have made pro- 
vision for the protection of your family by 
taking a life insurance policy. 


It will be well for you to look into our various 
plans of life insurance, both Participating 
and Non-participating. 


W. W. COLLIVER 


REPRESENTING THE 


GREAT-WEST LIFE ASSURANCE CoO. 


640 Hastings Street Phone Sey. 915 


Vancouver, B.C. 
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made of whites of eggs and one-fourth of a cup of sugar over the top, and return / e 
_ to the oven to brown. “ 


Pe Pa nS le nae ee 
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Cocoanut Pie 


Filling: Let one and one-half pints milk come to a boil. Thicken with 

two tablespoons cornstarch, one teaspoon flour, one cup sugar dissolved in ~ 

7 milk; add the yolks of three eggs well beaten and flavor to taste. Fill the 
Se baked crust with this. Spread the beaten whites of the eggs over the top. 
Sprinkle with grated cocoanut and brown lightly in the oven. ‘ 


Cream Pie 


Crust: Two cups flour, four tablespoons butter, three teaspoons sugar, 
; one egg. Rub flour and butter together. Mix egg and sugar. Put together, 
| roll lightly and bake. Cream: One pint milk or water, six tablespoons 
o sugar, two tablespoons flour, yolks of five eggs, one teaspoon vanilla. Boil 
; to a thick cream and when cool pour on cool crust. Beat whites of eggs to 
a stiff froth, mix in a little powdered sugar and spread over the top. Set in 
the oven to brown. 


Lemon Pie 


One coffee cup sugar, three eggs, one cup of water, one tablespoon of 
melted butter, one heaping tablespoon of flour, the juice and a little rind of 
one lemon. Reserve the whites of the eggs and after the pie is baked spread 
them on the top, beaten lightly with a spoon of sugar, and return to the 
oven until a light brown. This may be cooked after it is put into the crust, 
but it is better to cook it first in a double boiler. Bake from thirty to forty 
minutes. 


Dos 


Mince Meat 


oe ee 
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Four pounds beef boiled till tender, two pounds brown sugar, one pound 
currants, two pounds raisins, one peck apples, two cups beef suet, one-half 
cup citron, one-third cup salt (chop fine all ingredients), one nutmeg, two 
tablespoons ground cloves, two tablespoons allspice, two tablespoons cinna- 

*'mon. Add liquid from meat. Add one quart boiled cider. When cooked 
put in stone jar. 


Mince Pies 


One quart bowl of chopped meat, two of apples, one of stoned raisins, 
part of them chopped; one-half pint chopped suet, one pint of molasses, two 
tablespoons each of cloves, cinnamon and salt, one-fourth pound of eitron 

? 


ee lemons or oranges, chopped very fine. Moisten with one pint of boiled h 
elder. 
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Plain Pie Crust 


One and one-half cups of sifted flour, one level tea 
. vel teaspoon salt, f ] 
tablespoons lard, three level tablespoons butter, two Leet Renee 


water. Chop in the shortening or mix li GY 
; x lightly with t 
water gradually, mixing with a knife. Ips of fingers. Add 
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HE success or failure of your wedding 
depends largely on the “WEDDING 
BREAKFAST.” No wedding breakfast is 
complete without a wedding cake baked by 
the “WOMAN’S BAKERY.” Our bakery 
is famous for the excellence of our cakes. 
If we supplied you tell your friends. 


NOTE —Start married life right—use Woman’s Bakery 
Bread. Telephone and we will have our driver call. 


WOMAN’S BAKERY 


Fairmont 585 - - Office, 2159 Main Street 
Seymour 8861 - Office, 124 Hastings St. E. 
Seymour 6637 - Office, 800% Granville St. 
Fairmont 588 - - Office, 2159 Main Street 
Seymour 8066 - - Office, 14 Hastings St. W. 
Fairmont 2507L Stables, 357 Fourteenth Ave. E. 


98 : _THE REAL HOME-KEEPER _ eeraeae 


: Pumpkin Pie 


One cup prepared pumpkin, one cup milk. Beat separately whites and ki: 
yolks of three eggs. Mix all ingredients. Add one teaspoon of ground ~ 
cloves, one teaspoon of ground cinnamon, and one teaspoon of ginger. ~ 


Sweeten to taste. gist a 


' Raisin Pie 

One-fourth pound raisins, pour over them one-half pint boiling water, 
grated rind and juice of one lemon, one-half cup sugar, one heaping table 
spoon flour, one egg. Bake with two crusts. % 


Strawberry Pie 


Put berries in a baked crust, cover with whipped cream, then meringue 
made of whites of eggs (two), two tablespoons sugar and a dash of lemon 
juice. 


PUDDINGS 
Baked Apple Dumplings 


Peel and core, leaving whole, enough apples for one layer in medium 
deep pudding dish, leaving small space between each apple. Sprinkle over 
the apples four or five tablespoons sugar, and grate over them a generous 
quantity of nutmeg. Place small lump of butter on each apple. Pour on 


boiling water to almost reach the top of apples. Cover all with good pie 


erust a little thicker than for pies. Bake one and one-half hours in slow 
oven. 


Black Pudding 


One cup molasses, one cup butter, one cup white sugar, two cups flour, 
four eggs, one cup sour milk, one nutmeg, one teaspoon soda. Cream butter 
and sugar. Steam in pound baking powder cans, two and one-half hours. 
Will keep a month in a cool, dry place. . | 


Bachelor’s Pudding 


Take four medium sized apples, pare and chop fine; add one cup sugar, 
four eggs, one cup dried currants, one and qne-half cups bread crumbs (do 
not use crackers), two teaspoons vanilla. Mix well and turn into well. — 
buttered double boiler and steam three hours. Serve hot, with hard sauce — 
made of confectioner’s sugar and butter, with nutmeg grated over the top 
of sauce. 


Bread Pudding 


One cup stale bread crumbs, one and one-half pints milk, four eggs 3 
salt, one lemon, one and one-half cups granulated Sugar. Put bread we 5 
baking dish and smooth with a little water (hot). Pour in milk and mix 
thoroughly. Beat two whole eggs and the yolks of two more and stir in. _ 
Add salt and grate the rind of one lemon over the top. Bake until con- 
sistency of baked custard. Then beat the two whites left over until very 7 

Royal Crown Washing Powder is the Best 
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stiff, beat in sugar, add juice of lemon, put over pudding, and let brown in 


very hot oven. Serve hot or cold. 


Caramel Pudding 


One pint milk scalded in double boiler, one cup brown sugar melted in 
little water, one and one-half tablespoons cornstarch dissolved in milk. Put 
in a-little salt and pinch soda. Pour in mould and when cool set on ice. 
Serve very cold with cream and sugar. 


Chocolate Cornstarch Pudding 


This pudding is to be eaten cold and the following quantities will suffice 
for six persons: One pint of milk, one tablespoon of cornstarch, two tablespoons 


of sugar, two eggs (yolks), one-fourth teaspoon salt, one teaspoon vanilla, one- 


half teaspoon of butter. Beat the yolks of the eggs and add to them a little of 
the milk, then wet the cornstarch with a small quantity of the milk and stir the 
two mixtures together; place the rest of the milk on the fire in a milk-boiler 
and when boiling stir in the cornstarch, eggs, ete. Let the whole cook five 
minutes, add the salt, sugar and butter, and remove from the fire; pour the 
pudding into a pudding dish and when partly cooled add the flavoring, stirring 
it in well. 


For the Chocolate 


One-half cup of milk, one-half cup of grated chocolate, three tablespoons 
of sugar, one tablespoon vanilla, two eggs (whites). Place the milk and choco- 
late together in a small saucepan set in another containing hot water and cook 
until the chocolate is smooth and thick, generally about five minutes, stirring all 
the time. Add the sugar, remove from fire, stir until cooled and put in the 
vanilla, spread the chocolate mixture carefully, a spoonful at a time, over the 


cornstarch in the dish. Beat the whites of the eggs stiff, add one tablespoon 


sugar and two or three drops of vanilla. Spread this icing on top of chocolate 
and brown delicately in oven. This makes three layers. It does not require sauce. 


Chocolate Pudding 


One quart milk, one cup sugar, two squares chocolate. Let come to a boil, 
then add one-half package of well-soaked gelatine. Boil five minutes. Flavor 
with vanilla and serve cold with whipped cream. 


Christmas Pudding 


Time to boil, six hours. One pound of raisins, one pound currants, one- 
fourth of a pound of sultanas, one pound of suet, half a pound of bread crumbs, 
a pint of milk, ten eggs, three-fourths of a pound of flour and same of citron 
and orange peel mixed, one small nutmeg. Stone the raisins and divide them, 
wash and dry the currants and sultanas, and cut the peel into slices. Mix all 
these with the bread crumbs, flour and suet, chopped very fine; add the grated 
nutmeg and then stir in strictly fresh eggs well beaten, and the milk. When 
the ingredients are well blended put them into a mould, tie a floured cloth 
over it and boil. When done, turn it out and serve it with arrowroot sauce. 
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Fry Fritters in Carnation Compound 
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Easter Pudding 


Grate sufficient fresh cocoanut to fill a small cup, mix with it two rounded 


tablespoons of powdered sugar, the white of one well-beaten egg, and a tea-— 4 


spoon of vanilla extract, Last of all stir in lightly one cup of stiffly-whipped. 
cream, Put a slice of angel cake on each plate and heap upon it some of the 
cocoanut cream. Sprinkle the whole with powdered pistachio nuts. 


Plum Pudding 


One cup of finely-chopped suet, two cups fine bread crumbs, one cup 
chopped raisins, one cup currants or whole raisins seeded, one level teaspoon 
each of ground cloves, cinnamon, allspice and mace, one level teaspoon baking 
soda, one-half cup molasses, one-half cup granulated sugar, one and one-half cup 
sweet milk, one cup sifted flour, to make a very stiff batter. Grate the bread 
crumbs from a stale loaf, or use stale pieces dried in the oven until crisp and 
rolled fine. Put the salt with the suet, also the spices, then add the other ingre- 
dients, the soda last, dissolved in the milk. Pour the pudding into a well- 
greased mould or a three-quart pail, cover closely. Set. this pail into a larger 
kettle half-filled with boiling water; cover this closely also and boil three or 
four hours, adding boiling water as it boils away. I often use three small tins, 
putting one-third the mixture into each, thus preparing three desserts at once, 
each amply sufficient for a half-dozen persons. The pudding keeps like a fruit 
cake, and may be warmed by setting the pail into hot water a half-hour before * 
dinner. Serve warm, with hard sauce or the following creamy sauce: Mix 
thoroughly while dry one-half cup each of flour and granulated sugar. Add 
three cups boiling water and boil. Whip with a Dover egg-beater one egg and 
butter the size of one-half egg. Pour the boiling sauce over this and continue 
beating for a moment longer. Flavor to taste, and pour over the hot pudding 
and serve at once. 


English Plum Pudding 


Mix well together one pound of smoothly mashed potatoes, one-half pound 
of carrots boiled very tender and grated, one pound of flour or bread crumbs, 
one pound of currants and one of raisins, three-fourths pound of sugar, eight 
ounces of suet, one grated nutmeg, one-fourth teaspoon of salt and three or four 
eggs. Put into buttered moulds and steam for four hours. 


Farina Pudding 


Two cups of milk, four tablespoons of farina, three tablespoons of sugar, 
three eggs, grated rind of half a lemon. Put the milk and lemon into a double 
boiler; when it reaches the boiling point stir in the farina and cook for five 
minutes; then remove from the fire and pour slowly on the yolks and sugar 
which have been beaten together until light, stirring all the time. Let it become 
cool but not stiff; when ready to bake it, fold in lightly the whites of the eggs 
beaten to a stiff froth. Turn it into a pudding dish and place in a pan of hot 


water and bake in a moderately hot oven for twenty-five minutes. Serve with 
cream or a meringue sauce. ‘ 


Patronize your Home Company. See page 85 
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Foamy Pudding 


One pint boiling water, two tablespoons cornstarch, juice of three lemons 
and grated rind of one, one tablespoon sugar and pinch of salt; let cool three 
minutes and add beaten whites of three eggs. Cream for above pudding: 
Heat large cup of milk, add yolks of three eggs, .one tablespoon sugar beaten 
until creamy. Season to taste. Cool on ice. 


Fig Pudding 


One pound figs, one cup bread erumbs, one cup sugar, piece of butter 
the size of an egg, two eggs, one cup milk. Chop figs fine and mix with butter 
and by degrees add the rest. Butter baking dish, then pour in pudding and 
steam two and one-half hours. Lemon sauce: Two cups granulated sugar, 
two eggs, juice and rind of two lemons. Beat all together and just before 
serving add one pint of boiling water. Serve hot with pudding. 


Fluff-Fluff Pudding 


Beat the whites of six eggs to a stiff froth. Add slowly to whites of eggs 
one cup of sugar. Mix together the grated rind and juice of one lemon, one- 
half cup chopped English walnuts and one-half cup chopped raisins and add 
to whites of‘eggs and sugar. Beat until stiff. Bake twenty minutes. Do not 
butter baking dish. 


Fruit Pudding 


Two eggs, one cup sugar, one cup milk, two teaspoons baking powder, fiour 
enough to make a thin batter. Place any kind of tart fruit in bottom of baking 
dish. Pour over it the batter. Bake slowly and serve with cream. 


French Cocoanut Pudding 


‘One quart milk, three tablespoons cornstarch, four eggs, one-half cup sugar, 
little salt. Put part of the milk, salt and sugar on the stove, and let it boil. 
Dissolve the cornstarch in the rest of the milk, stir into the hot milk, and while 
boiling add the yolks, and a cup of grated cocoanut. Flavor with vanilla. 
Frosting: Whites of the four eggs beaten to a stiff froth, half a cup of sugar, 
flavor. with lemon, spread on pudding, brown in oven, saving a little of the 
frosting to moisten the top. Sprinkle on grated cocoanut to give the appearance 


of snow flakes. 
Graham Pudding 


One-fourth cup butter, one-half cup molasses, one-half cup milk, one egg, 
one and one-half cups Graham flour, one-half teaspoon soda, one-half teaspoon 
salt, one cup raisins. Put molasses in mixing bowl. Add melted butter to it 
and other ingredients in order given. Turn into greased mould and steam two 
and a half hours. Serve with liquid sauce. Dates or figs may be added. 


Sauce for Graham Pudding 
Two tablespoons butter, one cup sugar, three tablespoons flour (white), 
two cups boiling water, one teaspoon flavoring. Mix sugar, flour and butter. 
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Add boiling water. Cook over the fire until the mixture thickens, stirring con- 
stantly, and boil four or five minutes. Remove from fire and add flavoring. 


Ginger Pudding 


One cup molasses, one-third cup butter, one-half cup water, one teaspoon 
soda, one teaspoon ginger, yolks. of two eggs, two cups flour. Put the soda into 
the molasses. Then add the butter, water, flour and lastly eggs. Steam two 
hours. The water should be cool when the pudding is placed over it and should 
heat gradually. Sauce: One-half cup butter (scant), one cup sugar creamed. 
Beat in the whites of two eggs, one-half cup boiling water, vanilla. 


Indian Pudding 


Three quarts milk, one tablespoon brown sugar, two tablespoons 
molasses, one teaspoon allspice, butter size of an egg, one teaspoon salt. 
Boil this together, then mix one handful of corn meal in a little milk, put 
one-half teacup of raisins with milk and corn meal. Put this in with the 
boiling milk, molasses, ete., and stir constantly. Then take above mixture 
from stove and stir in it four well beaten eggs. Then put in baking dish 
and bake about three-fourths of an hour. 


Kiss Pudding 


One quart sweet milk, yolks of four eggs, two tablespoons of sugar, 
butter size of a walnut, pinch of salt, two even tablespoons of cornstarch, 
grated rind of lemon. Put milk in double boiler and when at the boiling 
point stir in the above ingredients, well beaten. Stir until thoroughly done. 
Pour into earthen dish, and cover with whipped whites of eggs; flavor with 
vanilla and set in oven to brown. Serve cold. 


Lemon Sauce for Pudding 


One cup granulated sugar, one-half cup of butter, two eggs beaten light, 
one lemon, juice and grated rind, two-thirds cup of boiling water. Thicken 
by cooking slowly. 


Lemon Bread Pudding 


One pint of sealded milk, three-fourths pint bread crumbs, one cup 
Sugar, butter size of an egg, yolks of four eggs well beaten, and the rind of 
one lemon. Bake half an hour or less. Beat the whites of the four eggs with 
a cup of powdered sugar and the juice of the lemon. Cover the pudding with 
this mixture and return to the oven to brown hghtly. May be beaten with 
cream if one wishes. Half this recipe is enough for a small family. 


Lemon Pudding 


One cup bread crumbs, not too fine, one pint of milk, two eggs, one-half 
cup sugar and grated rind of one lemon. Pour milk over crumbs. Beat 
yolks of eggs with sugar into which rind has been grated. Stir all together 
and bake half hour. When done cover with stiffly beaten whites and warm 
shghtly. Sauce: Cream one-fourth cup butter with two-thirds cup sugar, 


Witch Hazel Toilet Soap for Fine Complexions 
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add juice and grated rind of lemon and yolk of one egg. Beat well. Add 
stiffly beaten white of egg. Put dish in pan of boiling water and stir con- 
stantly for five minutes. Serve at once as it separates if it stands. 


Old-fashioned Raisin Dumplings 


Put one and one-half cups of sugar, one cup of seeded raisins and four 
cups water on to cook for one hour, simmering slowly all the time. Mix four 
eups of flour, four level teaspoons of baking powder, a rounded teaspoon of 
butter and a pinch of salt. Rub in the butter and mix with one and one-half 
cups milk. Roll out nearly one-half inch thick and cut in one and one-half 
inch squares. Drop these squares into boiling syrup, which if too thick must 
be diluted with a little boiling water. Cover the saucepan and cook the 
dumplings without allowing the syrup to stop boiling for twenty minutes, 
then serve with the syrup. 


Potato Pudding 


Six large mashed potatoes, four eggs, one cup sweet milk, two cups well 
sifted flour, a little nutmeg, one teaspoon salt, one-half cup sugar, one-half cup 
butter. Bake in a hot oven one-half hour. 


Old-fashioned Rice Pudding 


Five cups boiling water, one teaspoon salt, one cup thoroughly washed 
rice, one quart rich milk, five tablespoons sugar, one tablespoon vanilla, butter 
size walnut, three-fourths cup currants or raisins, four eggs. Put rice and salt 
in boiling water and boil rapidly twenty minutes, stirring to keep from burning. 
Pour into baking dish and bake till water is absorbed, about fifteen minutes. 
Then add to this one quart rich milk, sugar, vanilla, butter and currants or 
raisins. Stir together carefully and add the eggs eaten, yolks and whites 
together, Bake until light brown, stirring once or twice at first. 


Raisin Puffs 


Two tablespoons sugar, one egg, one teacup flour, one-half cup milk, one 
teaspoon baking powder, two tablespoons melted butter, one-half cup seeded 
raisins. Butter jelly glasses and steam thirty minutes. 


Raspberry Pudding 


One-third box gelatine dissolved in one cup cold water, one cup raspberries 
and one cup sugar. Boil and strain. Add one cup of hot water and juice of 
one lemon. When gelatine is dissolved mix all together and put on ice to 
harden. Serve with sugar and cream. 


Rice Pudding 


Two quarts milk, two-thirds cup rice, one cup sugar, butter size walnut, 
flavor to taste. Cook in moderate oven about two hours until it is the consistency 


of cream, stirring occasionally. 


Insurance Specialists—see page. 143 
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Shanty Pudding 


One-half cup molasses, yolks of two eggs, one cup of flour, one-half teaspoon — 
salt, one teaspoon cinnamon, one-fourth teaspoon cloves, one-half cup hot water, | 


one teaspoon soda added last. Add chopped raisins or currants if liked and 
steam one hour. Use any nice sauce. 


Suet Pudding 


Four cups flour, one cup suet, one cup of sorghum molasses, one cup raisins, — 


one teaspoon soda. Sauce for pudding: One cup of sugar, one-half cup of 


butter, one pint of boiling water, two tablespoons of cornstarch. Juice of one | : 


lemon. 
Steamed Suet Pudding 


Two and one-half cups flour, one teaspoon soda, one-half teaspoon salt, 
one-half teaspoon allspice, one-half teaspoon cinnamon, one cup suet or two- 
thirds cup butter (chop suet fine), one cup raisins, one cup sour milk or water, 
one cup molasses. Sift dry things, add suet, molasses and milk. Beat well, add 
raisins, turn in greased mould. Steam three hours. Sauce: One cup brown 
sugar, two cups boiling water, two tablespoons butter, three tablespoons flour, 


one teaspoon flavoring. Mix sugar, flour and butter well. Add boiling water. ; 


Woodford Pudding 


Three eggs, one teacup sugar, one teacup butter, one-half teacup flour, a 
one teacup jam, one teaspoon soda dissolved in three teaspoons sour milk, — 
spices to taste. Bake slowly. Serve with any preferred sauce. 


CAKES 
Apple Frosting 


a 
Pare three large, tart, white apples and grate into a deep dish (use lemon 


grater); add one cup granulated sugar and unbeaten whites of three eggs. 


Whip together until white and stiff. Use for filling and top of sponge layer 


cake. Also served as ‘‘trifle’’ on split lady fingers with a bit of jelly or candied 7 


fruit on top. 


Good Cheap Cake 


One cup sugar, one-half cup butter, one cup sour milk, two eups flour, one 4 
cup chopped raisins, one-half cup currants, one-half cup citron chopped, one — 


teaspoon soda, one teaspoon each of ground cloves, allspice and cinnamon. 


Angel Cake, Small Loaf 


Five eggs, three-fourths cup granulated sugar, one-half cup flour, one-half a 


Beat whites of eggs very stiff. - 
Put cream of tartar into flour and _ 


teaspoon cream of tartar, one teaspoon vanilla. 
Sift sugar three times and stir into eggs. 
sift four times. Add flavoring, then flour. 
not grease tin. Bake twenty minutes in m 
upside down on three cups until cool. — 


Bake in smal] Turk’s head. Do 
oderate oven. When done turn 


a SR 
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Filling for Angel Cake 


One cup cream, two tablespoons cold water, one tablespoon gelatine, two gee 
tablespoons pulverized sugar, one-half pound English walnuts. Whip the ‘ 
cream stiff. Put the water over the gelatine and set on back of stove. Put 
the sugar in the cream, add one tablespoon hot water to the gelatine, strain 
and add to cream. Add vanilla. Chop nearly all the walnuts and add to one- 
half the cream, cut angel loaf across, and put in filling. Put rest of cream on 
top with whole nuts. 


Banana Cake 


One cup sugar, one-third cup of butter, half cup of sweet milk, three 
eggs, one teaspoon of soda, two of cream of tartar, two cups of sifted flour, 
flavor to taste. Filling: Mash two bananas to a cream, stir into boiled frosting 
‘and put between layers. To be eaten same day as made. 


Brown Cake 
One and one-half cups sugar, one-half cup butter, one teaspoon soda, 4 
one-half cup sour milk, one teaspoon cinnamon, one teaspoon allspice, one a 
teaspoon baking powder, one cup strawberries, two cups flour. Filling: One f 
cup sugar, cooked until stiff, and white of one egg. Sen 


Bread or Dough Cake 


Three coffee cups of bread dough, two teacups of sugar, one teacup 
butter, two teacups of raisins, four eggs, nutmeg. After working all together i 
with the hands, add one teaspoon of soda. Bake immediately. am 


Blackberry Jam Cake 


One cup sugar, two-thirds cup butter, one cup jam, three eggs, one-half ; 
cup sour milk, two cups flour, one teaspoon soda, one teaspoon baking nS 
powder, cinnamon, cloves and allspice. Bake in layers. 


Brown Stone Front 


Dissolve two squares (two ounces) chocolate in five tablespoons of boil- 
ing water. Cream one-half cup butter. Add gradually one and ‘one-half 
cups sugar, then yolks of four eggs, well beaten. Beat thoroughly ; add 
chocolate. Add one-half cup cream or milk, one and three-fourths cup flour, 
two rounded teaspoons baking powder, two scant teaspoons vanilla. Beat s 
whites of four eggs stiff and stir in. f. 


Caramel Frosting 


One cup sugar, one-half cup milk, heaping teaspoon flour. Cook all 
together. When nearly done add butter size of walnut. 


Cinnamon Cake 


One egg, piece of butter size of egg, one cup sugar, one cup milk, little 
nutmeg, three teaspoons baking powder, three cups flour. Bake in shallow 
tins. Put butter, sugar and cinnamon on top. 


Sissi nnn tata 


Interesting information on page 77 
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Chocolate Loaf Cake a 


One-half cake chocolate, one-half cup sugar, one-half cup sweet milk, — 
yolk of one egg. Cook these ingredients together until quite thick, and 
when cool add three teaspoons vanilla. Then prepare the following: One 7 
cup sugar, one-half cup butter, one-half cup sweet milk, one egg and yolk 
of one more, two cups flour, one teaspoon soda. Stir the two mixtures a 
together thoroughly and bake in moderate oven. ae 


Chocolate Cake 


Two cups sugar, three-fourths cup butter, three eggs, one cup sweet 
milk, three teaspoons baking powder, two teaspoons vanilla extract, three 
cups flour. Cream the butter and sugar; add the eggs, well beaten, with a 
pinch of salt. Gradually add the milk. Then add the flour and baking 
powder sifted together. Bake in oblong pans. Filling: Two squares bitter 
chocolate melted over boiling water, two heaping cups confectioner’s sugar 
(sifted), and add sufficient cream to moisten the sugar so it can be stirred, 
then add the melted chocolate with two teaspoons vanilla extract. Spread 
immediately between layers and on top. B: 


, Caramel Cake 


Cream a half cup of butter and one cup sugar. Add one secant cup sweet — 
milk, two cups flour sifted with two teaspoons baking powder. Beat thor- 
oughly and fold in the whites of three eggs whipped stiff. Bake in layers. 
Filling: Two cups light brown sugar, two-thirds cup of milk, one tablespoon 
butter, one teaspoon vanilla extract. Boil fifteen minutes over quick fire, 
stirring constantly. Spread over cake rapidly. 


Cocoanut Cake 


Two cups powdered sugar, one-half cup butter, three eggs, one cup 
milk, three cups flour, two teaspoons cream of tartar, one teaspoon soda, one 
cup cocoanut. 


Coffee Cake 


One-fourth cup butter, one-half cup sugar, one-half cup molasses, two 
eggs well beaten, one-fourth cup coffee, two and one-half cups flour, one-half 
teaspoon salt, two and one-half level teaspoons baking powder, one-half tea- 
spoon cinnamon, one-half teaspoon allspice, one-half teaspoon nutmeg grated, 
one-half pound raisins, stoned and cut in pieces. Cream the butter, add 
gradually the sugar, then molasses, eggs, fruit and coffee. Sift together — 


thoroughly the flour, salt, baking powder and spices and add to mixture. 
Bake in a ecakepan fifty minutes. 


Chocolate Frosting With Coffee 


One-fourth cup of butter, one square of chocolate or four tablespoons of a 
cocoa, two cups pulverized sugar, cold coffee, vanilla, one-half cup chopped 
walnuts. Melt butter and stir in it the chocolate ; 


ii 


add the sugar and thin — 


Try Royal Crown Cleanser for Easy Cleaning 
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_ Try a sample of “Equal-Egg’ 


at our expense ~ | ‘ 


EQUAL-EGG is a new and wholesome 
~ food preparation which takes the place of 
eggs for baking purposes. ' 

EQUAL-EGG is made from the purest of 
pure ingredients—is used in hospitals, sani- 
tariums, and other public institutions, also 
by leading cooking authorities, bakers, 
cafes, etc. EQUAL-EGG is guaranteed 


The contents of a 50 cent can of “Equal-Egg’ 
equals six dozen eggs 


Think of that! One dozen eggs for. 8 1-3 


cents! The egg bill can be cut three hun- 
dred per cent. by the use of EQUAL-EGG. 
From the standpoint of economy alone 
every housewife in Vancouver should have 
-EQUAL-EGG on her shelves. _ ‘ 

-EQUAL-EGG is always fresh; will keep in 


under both the Canadian and United States 
Pure Food Laws. 

All kinds of cakes, muffins, pancakes, 
doughnuts, pumpkin pies, etc., when made 
with EQUAL-EGG are as light and whole- 
some and keep fresh longer than when 
made with the ordinary hen’s egg. Salad 
dressings are splendid when made with 
EQUAL-EGG. 


? 


any climate; has no cold storage taste nor 
taint; is convenient to handle—no dirty 
dishes—no egg shells—no muss—no break- 
age—and EQUAL-EGG IS GUARAN- 
TEED TO GIVE ABSOLUTE SATIS- 
FACTION OR THE PURCHASE PRICE 
WILL BE REFUNDED. 


6g FILL IN THIS COUPON AND GET A FREE SAMPLE OF “EQUAL-EGG” 


: To introduce EQUAL-EGG into every home in Vancouver we have arranged 
to give away a number of samples to readers of this cook book to try at our 


_ expense. 
baking day. 


Your sample may be had by writing at once—use it on your next 


-EQUAL-EGG COMPANY, Vancouver, B. C. 
Gentlemen,—Please send me one free sample can of EQUAL-EGG. 


Address) wena eee 
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if 
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when you can buy | 
a four-roomed bungalow, | 


inside the city limits, and close : 
to car with— 


$50 Cash — 


$20 per “month. 


Beem Grnher these eigen are new, and 
have never been occupied. * 


—if you require a larger house we will 
build it to your order. 


—come in and see us AR EL it. 


Ne ae Securities Ltd. 


529 Pender Street West _. , Vancouver, Bas 
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to right consistency with cold coffee. Flavor and add walnuts. Spread on 
loaf cake or between layers of cake. 


Cornstarch Cake 


One cup sugar, one-half cup butter, one cup flour, one-half cup cornstarch, 
one-half cup milk, whites of three eggs, two teaspoons baking powder. Mix 
the cornstarch with a part of the milk and if considered necessary add a 
little more flour. This is a nice and easily made cake. 


Cream Almond Cake 


One-half cup of butter, one cup of fine granulated sugar, one and three- 
fourths cup of flour, one-half cup of milk, two level teaspoons baking powder, 
_one-half teaspoon of almond flavor. 


Drop Cakes 


Yolks of three eggs, or two whole eggs, one cup of granulated sugar, one 
cup of dark molasses, one tablespoon of melted butter, three-fourths cup of 
sweet milk, heaping teaspoon of soda dissolved in the milk, one cup of raisins, 
or more if you like, nutmeg and cinnamon to taste, flour enough to thicken. 
Drop teaspoonful at a time and bake ten minutes. Frosting for drop cakes: 
Nine tablespoons powdered sugar to the white of one egg. 


Delicate Cake 


One cup sugar, one-half cup butter, one-half cup milk, whites of four eggs 
beaten to a froth, one and one-half cups of flour, one teaspoon baking cream ; 
flavor to suit. 


Devil’s Food Cake 


Two-thirds cup sugar, one-half cup chocolate, one-half cup sweet milk, 
yolk of one egg. Stir these together and boil until like thick cream, then set 
aside to cool. One cup sugar, two eggs well beaten, one-half cup milk, one- 
half cup butter, one heaping teaspoon soda dissolved in hot water. Beat well 
together; add the above and then stir in two and one-half cups of sifted flour 
and one cup of shredded cocoanut. Bake slowly. Use ‘‘fudge’’ frosting. Icing 
for Devil’s Food Cake: Two cups sugar, one cup milk, one teaspoon butter. Boil 
these together until a drop in cold water does not dissolve (it need not turn 
hard). Then add one-fourth cake chocolate and let it melt. Pour out and stir 
on marble slab with wide paint knife, until it becomes creamy candy. If it 
gets too hard to spread on cake, thin it with rich cream. If any other flavor is 
desired instead of chocolate, it may be added instead, only after the candy 
has been stirred on the marble. This is enough frosting for a three-layer cake. 


Devil’s Food 


Custard part: Scant half cup cocoa, one-half cup sweet milk, one cup brown 
sugar, yolk of an egg. Stir all together in a granite saucepan. Cook slowly and 
set away to cool. Cake part: One cup brown sugar, one-half cup butter, two 
cups flour, one-half cup sweet milk, two. eggs. Cream butter and sugar and 


Fry French Fried Potatoes in Carnation Compound 


9 Ne See ee 
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well together; add one-half cup sour milk, one teaspoon soda. Beat the whites 


yolks of eggs; add milk, sifted flour and whites of eggs beaten stiff. Beat all 
together, and then stir in custard; hastily add teaspoon ‘soda dissolved in. 
warm water. Bake in layers and put together with icing. 1S a 


Dark Cake 


Two cups granulated sugar, one-half cup butter, yolks of two. eggs; beat 


of the eggs stiff, add two cups of flour, flavor with one teaspoon of, vanilla... ym 

Dissolve one-third of a cake of chocolate in one-half cup boiling water, adding Se 

this last. Frost with boiled icing. Icing: One cup granulated sugar, moistened 

with four tablespoons of hot water; boil until it threads from the spoon. Pour 

the hot syrup over the whites of two well-beaten eggs. Flavor with vanilla. 

Beat well. aa 
Dried Apple Cake 


One cup dried apples, one-half cup brown sugar, one-half cup molasses or 
syrup, one cup sour milk, one-half cup butter, one egg, two teaspoons soda, 
one teaspoon each of nutmeg, cloves and cinnamon, two cups flour. Soak apples 
over night, chop fine and cook in syrup two hours. 


Economical Cake 


cule 


One-half cup butter, one cup sugar, two eggs, two-thirds cup milk, two cups 
flour, four level teaspoons baking powder. Cream butter and sugar, add yolks 
of eggs, then the milk, then the flour in which the baking powder has been sifted, 
and last, the whites of the eggs beaten to a stiff froth. Bake in layers. Filling: 
One cup sugar, one-third cup water, one-half teaspoon of vinegar and 
flavoring. Cook sugar, water and vinegar wntil it threads, then pour over th 
beaten white of one egg and beat the whole until it is cold. ; 


Farmer’s Cake 


One cup sugar, one cup buttermilk, two cups flour, one-half eup raisins 
nutmeg, large tablespoon butter, one tablespoon molasses, one teaspoon anes 
mon, one teaspoon saleratus, one-half teaspoon cloves. Beat sugar and butter 
together. Measure flour before sifting. Cut the raisins and mix with the flour 
and salt. Bake in a shallow pan. 


Fig Cake 


Two cups sugar, three-fourths cup butter, one cup milk, three cups flour, — 
two teaspoons baking powder, whites of five eggs. Filling: One pound of ee = 
chopped, three-fourths cup of sugar, one cup of water. Boil until soft. 


White Fruit Cake 


Twelve eggs, the whites; two cups of powdered sugar. on of fl 
one cup of sweet cream, five cups of flour sifted, three Gea haet Sees ee 
two pounds of almonds chopped, one pound citron eut fine. one fone oon ony J 
lemon extract, one slice of sugared orange peel sliced Bae carer ll ‘ til it : 
is thoroughly done in a moderate oven. wea 

’ ? ae, 


An ounce of forethought is worth a pound of afterthought. See page 85 
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Eggless Fruit Cake 


One cup sugar, one-half cup butter, one cup sour milk, one teaspoon 
cinnamon, one teaspoon cloves, one teaspoon nutmeg, one teaspoon soda, two 
cups flour (measured before sifting), one cup seeded raisins. You may add 
different kinds of fruit if you wish, as you would in any kind of fruit cake, Add 
all the dry stuffs to flour and sift; have butter soft and cream with sugar ; 
sprinkle your raisins with flour and add last. 


Fruit Cake 


One cup butter, two cups sugar, one cup. milk, three cups flour, two tea- 
spoons baking powder, whites of eight eggs. Mix well, adding one teaspoon 
vanilla and a little grated lemon rind. Mix two pounds seeded raisins, one 
pound currants, one-half pound dates, one pound sliced figs, one pound sliced 
almonds, one-fourth pound sliced citron, one-fourth pound candied orange peel, 
one-fourth pound candied lemon peel. Over the fruit part sift one cup of flour. 
Bake in a large, shallow, square dripper or cake pan for three hours, and 
bake slowly. 


Ginger Cake 


One-half cup shortening, one-half cup sugar, one cup molasses, one cup 
boiling water, two and one-half cups flour, one teaspoon soda, one teaspoon spice, 
one teaspoon ginger, two eggs. Cream shortening and sugar. Add beaten egg, 
molasses, boiling water, then the sifted dry ingredients. Stir quickly, beat until 
smooth, and bake in a moderately hot oven. 


Soft Ginger Bread 


One-half cup sugar, one-half cup butter, one cup molasses, one teaspoon 
each of ginger, cinnamon and cloves, two teaspoons soda dissolved in one cup 
boiling water, two and one-half cups flour. Add two eggs well beaten the last 


‘thing before baking. Bake slowly. This may be used for all economical fruit 


cake by adding fruit as desired. 


German Coffee Cake 


Three cups of milk, one cup sugar, one cake compressed yeast, two eggs, 
two and one-half heaping tablespoons of lard and butter, one scant tablespoon 
salt, enough flour to make dough as stiff as bread. Put flour in bread bowl, 
make a hole in centre, put in salt, sugar and crumbs in yeast. Warm the milk, 
butter and lard. Mix with other ingredients, stir in beaten eggs; mix well, 
knead same as bread. Let rise over night. When light put in shallow tins; 
let rise—when light spread butter over top and sprinkle with sugar and cinna- 
man or moisten top with milk or beaten egg and make a mixture of butter, 
sugar, cinnamon and flour, mix and sprinkle the top. Bake to a light brown. 


Hasty Cake 


One cup sugar, two eggs, two tablespoons melted butter, two-thirds cup 
milk, one and one-half cups flour, two heaping teaspoons baking powder, vanilla. 
Put all in mixing pan and stir thoroughly. Bake either in layers or loaf. 


What is Hall & Roos? See page 57 
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Hickory Nut Cake 


One and one-half cups sugar, one-half cup of butter, three-fourths cup 
of milk, two cups of flour, whites of four eggs, two teaspoons baking powder, 
one teaspoon extract of orange. Bake in layers. Filling: Whites of three 
eggs, three tablespoons sugar, one cup chopped nut meats, one teaspoon extract 
of orange. se ; 


Huckleberry Cake 


One cup butter, two cups sugar, three cups flour, five eggs, one cup sweet 
milk, one teaspoon soda dissolved in hot water, one teaspoon nutmeg, one tea- 
spoon cinnamon, one pint ripe fresh blueberries, thickly dredged with flour. 


Jennie Lind Cake 


Two and one-half cups of sugar, four cups flour, one cup milk, one cup 
butter, four eggs, four teaspoons baking powder. Bake in three layers, two 
plain; after taking out plain, leaving less than a third, add one cup raisins, one 
of currants, one-half cup citron, two tablespoons molasses, spices to taste. 
Spread with jelly or lemon filling, putting fruit layers between. Add about 
one-half cup flour to fruit part if too thin. . 


Jam Cake $ 
One cup sugar, one-half cup butter, three eggs, one cup of strawberry jam, 
one-half cup of sour cream, small teaspoon of soda, two cups of flour sifted. 


Layer Cake 


One cup sugar, one tablespoon butter, three-fourths cup sweet milk, one 
and three-fourths cup flour, one and one-half teaspoon baking powder. Add 
three eggs. Bake in three layers. Flavor with vanilla. ve 4 


Lemon Filling Cake 


One and one-half cups sugar, one-half cup butter, three eggs, one whole; 
whites of two, three cups flour, one teaspoon baking powder. Filling: Yolks 
of two eggs, Juice of one lemon, one cup sugar (use a small cup). 


Lemon Layer Cake 


One and one-half cups sugar, one-half cup butter, one cup milk, three eggs, 
two and one-half cups flour, two teaspoons baking powder, flavor to taste. 
Filling: One-half cup sugar, one tablespoon butter, one egg, juice and rind of 
one lemon. Beat all together, and boil until thick. Cool before using. 


Mary Cake 


One-half cup butter, two-thirds cup sugar, one-half cup molasses, one-half 
eup sour milk, one teaspoon soda, yolks of two eggs, one-fourth teaspoon nutmeg, 
one-fourth teaspoon cinnamon, one-half teaspoon vanilla, two cups flour. 


Royal Crown Soap Saves Work and Saves the Clothes 
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The Mary F. Palmer Ice Cream Cake 


One cup sweet milk, one cup butter, two cups sugar, one cup cornstarch, 
one and one-half cups flour; whites of eight eggs. Beat sugar and butter 
together; add milk in which cornstarch has been dissolved; then the flour and 
well-beaten eggs. Bake in thin layers. Filling or Frosting: On four cups 
white sugar pour one-half pint of boiling water, then let boil until it ropes 
from spoon; pour this’ over the well-beaten whites of four eggs, then add one 
teaspoon tartaric acid and two teaspoons lemon extract. The generous use of 
this filling will add much to the delicious quality of the cake. 


Miarshra low Cake 


One and one-half cups powdered sugar, one-half cup butter, one-half cup 
milk, one and one-half cups flour (scant), one-half cup cornstarch, one teaspoon 
baking powder, whites of six eggs. Filling: One cup sugar, five tablespoons 
water. Boil until it drops from the spoon.. Remove from the fire. Stir in 
one-half pound marshmallows. Stir until thick like boiled icing. Little vanilla 
and pinch of salt. Bake in large square tins., Make icing after cake is baked. 


Marshmallow Icing 


One cup white sugar, one-third cup water, one teaspoon vinegar, whites 
of two eggs, one-fourth pound marshmallows. Boil together sugar, water 
and vinegar until it threads—about five or six minutes. Stir hot syrup into 
beaten whites of eggs, then add marshmallows. Put on back of stove or very 
slow fire, and stir until marshmallows are dissolved. 


Chocolate Marshmallow Cake 


Stir one and one-half cups of flour with one heaping teaspoon of baking 
powder. Stir four ounces of butter with one-half pound of sugar to a light 
cream. Add the yolks of three eggs and one-half teaspoon vanilla. Beat 
the whites of two eggs to a stiff froth and add them alternately with the 
flour and one gill of milk to thé creamed butter. Mix well and bake in two 
jelly tins. Filling: Boil one-eighth of a pound of chocolate in a quarter cup 
of water, with one-half cup of sugar until it forms a thread between the 
fingers; take one-half pound of marshmallow candies, dissolve with a table- 
spoon of boiling water, and add chocolate. When cool put half between 
layers and the remaining filling on top and sprinkle with chopped nuts. 


Nut Cake 


Beat one-half cup of butter to a cream, add one and one-half cups of 
powdered sugar, beat until measure three-fourths cup of water, add one tea- 
spoon of baking powder to two cups of flour. Sift twice. Beat: whites of 
four eggs to a stiff froth, add water and flour alternately to butter and 
sugar; beat until smooth, then add one-half of whites, fold in earefully, 
add one cup of walnuts, chopped, then add the remainder of whites. Carry 


out directions carefully. 


Don’t neglect your Insurance—see page 143 
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1-2-3-4 Cake 


One cup butter, two cups sugar, three cups flour, one eup milk, four ; 


eggs added last, three teaspoons of baking powder, flavoring. 


One-Egg Cake 


Butter size of square chocolate, one cup sugar, three-fourths cup milk, 
one egg, two cups flour, two teaspoons baking powder. Cream butter, add 
to it the sugar, milk and beaten yolk of egg. Then the flour, into which 
has been sifted the baking powder, and lastly, the white of the egg beaten 
stiff. Bake in a loaf or two layers. : 


Pearl Cake 


One cup of sugar creamed with two tablespoons of butter. Add one- 
half cup of sweet milk and two teaspoons baking powder, sifted with one and 
one-half cups of flour, and the stiffly beaten whites of three eggs. 


s 


Poor Man’s Cake 


Two cups brown sugar, ten tablespoons of melted lard, one and one-half 
cups of sour milk, one cup raisins, one cup currants, one teaspoon soda, one 
teaspoon cinnamon, one-half teaspoon cloves, one nutmeg, a pinch of salt, 
sufficient flour to stiffen. 


Puff Cake 


Two cups sugar, one cup milk, two-thirds cup butter, three cups flour 
(scant), three teaspoons baking powder, whites of six eggs. Flavor with lemon 
or rose. Stir sugar and butter to a cream. Add milk and flour then the 
whites of eggs. 


Raspberry Jam Cake 


Three-fourths cup of butter, one cup sugar, three eggs, one cup jam, three 
tablespoons sour cream, one teaspoon soda, one and one-half cups flour, one-half 
teaspoon each of cloves and cinnamon. Bake in layers. Filling: One cup 
sugar, one-half cup water, white of one egg beaten, one cup chopped raisins. 
Boil until thick. Put between layers. 


Ribbon Cake 


One cup butter, one cup milk, two cups sugar, three and one-half cups 

_ flour, two teaspoons baking powder, four eggs, yolks and whites separately. 
Divide the dough into three parts, and bake two parts as plain cake. Add to 
the remaining dough one-half cup raisins, chopped and stoned, one cup currants, 


two teaspoons molasses, one-fourth pound of citron sliced, the fruit all floured, | fe 


one teaspoon cinnamon; bake. Put the fruit cake between the two plain, with 
jelly between and frost. : 


- Roll Jelly Cake Me 


Three eggs, yolks and whites beaten Separately, one cup sugar, one Bit 


cup flour in which a teaspoon of baking powder and a pinch of salt have been oa 
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- sifted, one-fourth cup boiling water. Sift the flour three times, also sugar, 
- adding the water last. Bake in a large roasting pan in a quick oven. Spread 
with jelly and roll while hot. 


Sairy Loaf Cake 


Four eggs beaten separately, one and one-fourth cups granulated sugar, 
three-fourths cup butter, one-half cup sweet milk, two and one-half cups 
flour, one teaspoon cream of tartar, one-half teaspoon soda, and flavor to 
taste. (1) Cream butter and sugar thoroughly. (2) Beat yolks to a very 
‘stiff froth and stir in. (3) Add milk. (4) Sift flour once, then measure. 
Add soda and sift three times. Stir in and beat very hard. (5) Whip whites 
to a foam. Add cream of tartar and whip until stiff. Fold in lightly. Put 
in a slow oven and it will bake in thirty or forty minutes. . 


Silver Cake 


Whites of six eggs, one cup sweet milk, two cups sugar, four cups sifted 
flour, two-thirds cup of butter, two teaspoons of baking powder. Stir in 
sugar and butter to a cream, add milk and flavoring, part of the flour, the 
beaten whites of eggs, then rest of flour. Bake carefully in tins lined with 
buttered paper. 

Scripture Cake 


Jeremiah 7-18 


RIMECUOCR Oe bares OLE MLA Ee) es Ne aie te a ge ee reeds fens One cup butter 
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Cremenis Ute Lil ic. 5,8504 405-122 ents Mi ete danere, Ceaser Circ nV Ctccoese ef A A aoe One cup water 
ESE 9 CW 2a 7 PR en eRe Ae ose Sas UN ci i SUE bp te Ss ls ee Six eggs 
BU OO NS Ossie rene soles sh Sia Sores aye cia ee ae One tablespoonful honey 
"DEAR RR REISS, Ra oe NC aR rN eats ote aaa 2 ee Pinch salt 
TEST 4 RS Wg 4 1095 FO ee ie ae Se ale eee Sy AB rere eee ake ae Spices to taste 
Tet Usd a {SVG 2A oe eg er Solomon’s advice for making good boys, and 


your cake will be good. 


Sweet Strawberry Cake 


Three eggs, one cup sugar, two of flour, one tablespoon of butter, a teaspoon 
heaped of baking powder. Beat the butter and sugar together and add the 
eggs, well beaten. Stir in the flour and baking powder, well sifted together. 
Bake in three layers. With three pints of strawberries mix a cup of sugar and 
mash them a little. Spread the fruit between the layers of cake. The top layer ~ 
of strawberries may be covered with a meringue made with the white of an egg 
and a teaspoon of powdered sugar. Save out the largest berries and arrange 
them on the top in the frosting. Makes a very faney dish and a most delicious 


cake. 
Spice Cake 


One and one-half cups sugar, one-half cup butter, one cup sour cream, one 
teaspoon soda, two eggs, pinch of salt, one cup chopped raisins, one heaping 
teaspoon cinnamon, one teaspoon cloves, about two and one-fourth cups flour 
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-Bake‘in two loaves. Frosting: One cup of sugar into five tablespoons of water. 


Boil until it strings, then pour slowly into the beaten white of one eee Beat a 
until the right consistency to spread. 


Spice Layer Cake 


One cup sugar, one-half cup butter, two eggs, one-half cup molasses, one — 


cup sour milk, one scant teaspoon soda, one teaspoon cloves, one teaspoon cin- a 


namon, small pinch of. salt. Put together with filling of boiled icing and 
adage raisins. To make: Cream butter and sugar thoroughly, beat eggs well, 


add to the butter and sugar and beat all together. Stir in the molasses, add 


sour milk into which soda has been stirred until foamy. Mix in with flour, cinna- 
mon, cloves and salt, and then add to other ingredients. 


Spice Cake 


One cup butter, two cups sugar, one cup milk, four eggs, three and one-half 
cups flour, two teaspoons baking powder, one teaspoon each of cloves, allspice, — 
cinnamon and nutmeg. Cream butter and sugar, add the eggs and milk; sift 
together the flour, baking powder and spices and add to the mixture. This cake — 
may be baked in layers or loaf and with any filhng. 


Chicago Sponge Cake 


Two eggs beaten separately, one cup sugar, one cup flour, one-fourth tea- 
spoon salt, one level teaspoon baking powder, three-eighths cup hot water, one- 
half teaspoon extract of vanilla. Beat the yolks of the eges until thick, add 
gradually the sugar, vanilla and beat. Add water, whites of eggs beaten to a 
stiff froth, and the flour, baking powder and salt sifted together thoroue ye 
Bake in pated eakepan forty-five minutes. 


Sponge Cake 


Beat together the yolks of four eggs and one cup of sugar. Add the well- “- 


beaten whites of four eges, two-thirds cup of potato flour (Swedish prepara- 
tion), one teaspoon of baking powder, and one teaspoon vanilla. Bake about 
twenty minutes. Z 


Stir Cake 


One cup sugar, one cup sweet milk, one and one-half cups flour, salt, one 
tablespoon butter, one teaspoon baking powder, one egg or whites of two, flavor- 
ing. Put all together and stir five minutes. 


- Sunshine Cake 


Whites and yolks of six eggs, one cup granulated sugar, three-fourths | 


cup flour, one-half teaspoon cream tartar: pineh salt added to whites of eggs 


before whipping, and flavoring to taste. Sift flour three times, measure and . 


set aside flour sag sugar. Separate the eggs, putting the ae in mixing 

bowl and the yolks in small bowl; beat yolks to very stiff froth. Whip whites 

to foam, add cream of tartar, Sse whip until very stiff; add sugar to whites 
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and beat in, then yolks and beat in, then mix flavoring in and lastly fold the 
flour lightly through. Bake an hour in a slow oven. 


Tildon Cake ° 


One cup butter, two cups of pulverized sugar, one cup of milk, three cups 
flour, one cup cornstarch, four eggs, two teaspoons baking powder, two teaspoons 
lemon extract. 


Tutti-Frutti Filling for Layer Cake 


Two tablespoons minute gelatine, two cups granulated sugar, eight table- 
spoons water, one teaspoon vanilla, candied fruits and nuts. Cover the gelatine 
with cold water and set over hot water to melt. Boil the sugar with the water 
until thick and white. Toward the end of the beating, stir in various kinds of 
erystallized fruits cut in bits; also nuts. . 


White Fruit Cake 


One cup sugar, one-half cup butter, whites of four eggs, one cup milk, one 
cup raisins, one-half cup citron, two cups flour, two teaspoons baking powder. 


Stir sugar and butter together. Beat whites of eggs until light and add to 


sugar and butter, then add raisins and citron, cut in small pieces, and rolled in 
flour. After adding the milk, stir in flour, which has been well sifted with 
baking powder. Bake in a moderate oven. Cover with icing as follows: Two 
tablespoons cream and pulverized sugar mixed in to make a stiff frosting. 
Flavor with lemon. 


White Layer Cake 


. One and one-half cups sugar, one-half cup butter, one cup sweet milk, 
two cups flour, measured before sifted, two teaspoons baking powder sifted 
in flour, whites three eggs, flavor to suit. Make three quite thick layers. 


White Cake, With Lemon Icing 


One and one-half cups sugar, one-half cup butter, two-thirds cup milk, 

two cups flour, two teaspoons baking powder, whites of four eggs. Cream 

butter and sugar. Add milk, then flour after sifting into the baking powder. 

‘Lastly, eggs beaten to a stiff froth. Flavor with vanilla. Bake in layers. 

[cing: Beat white of one egg. Add the juice and grated rind of one lemon 
and then add confectioners’ sugar until thick enough to spread. 


"en White Fruit Cake 


Three-fourths cup butter, two cups sugar, one cup raisins, one cup milk, 
one cup nuts, three cups flour, two teaspoons baking powder, a few chopped 
candied cherries, whites of four eggs; fruit well floured before adding. 


Cookies 


Two and one-half cups flour, one cup butter, two cups of sugar, four 
tablespoons milk, two eggs, two teaspoons baking powder. 
Be 
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Doughnuts 


Commence by 12 o’clock (noon). One pint sweet milk and a teacup of 
lard warmed in the milk. One cup of home-made yeast or two tablespoons 
of brewers’ yeast and make a sponge. When light (by tea time) add four 
eggs, two and one-half cups of sugar, a little salt, and a tablespoon of 
cinnamon. In the morning roll and let them rise again, and fry slowly, 
expecting to finish them about noon. 


Fruit Blanc Mange 


One cup molasses, one cup brown sugar, one cup nearly full of lard, one 
tablespoon soda, two tablespoons vinegar, ginger to taste. Put all together, 
mix as pie dough, not any stiffer. Work a little, roll very thin and bake in 
a very hot oven. 


FANCY DESSERTS 
Ginger Snaps 


One pint canned fruit, one cup water, one-half cup sugar, three table- 
spoons cornstarch. Heat the water, sugar and fruit, with juice, together, 
until it reaches boiling point. Stir in cornstarch dissolved in water. Add 
to hot fruit and heat till cornstarch is thoroughly cooked. Pour into mould 
and serve with cream. Sour red cherries particularly good. 


Glorified Rice 


Three tablespoons of rice, two tablespoons of gelatine, one quart sweet 
milk, one pint cream, salt and sugar to taste.. Cook rice in milk until soft. 
Then run through a colander, after which re-heat and add gelatine which 
has been soaked in cold water. Add sugar and salt, after which set away to 
cool. When cold add cream which has been whipped very stiff. Pour in 
a mould to congeal. Serve with fruit syrup around it. 


Lemon Tapioca 


One cup tapioca, one cup sugar, two cups hot water, juice of three 
Jemons, apples, salt. Soak tapioca over night. Pare and quarter three or 
four Bellflower apples, and place in baking dish. Pour over the soaked 
tapioca and water and bake one hour. Put in lemon, sugar and tiny bit of 
salt, beating until smooth, after which bake fifteen minutes. Serve hot or 
vold with cream. 


Pineapple Tapioca 


Soak three-fourths cup of tapioca in one pint water over night. In 
the morning add one pint more water and cook until clear. Remove from 
fire and add one cup of sugar and juice of one lemon. Beat the whites of 
two eggs stiff and when the tapioca is cool, stir in the whites through it. 
Cut into small pieces the contents of a can of pineapple and over it pour 
the tapioca. Cream for tapioca: Heat one pint of milk to near boiling, then 
add the yolks of two eggs, a dessert spoon of cornstarch, one-fourth cup 
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sugar and a pinch of salt. Flavor with vanilla. Cook until thick as cream 


and serve with the tapioca. 


Prune Souffle 


One pound prunes, one cup pulverized sugar, whites of six eggs. Steam 
prunes until very tender; press through colander. Add sugar. Fold in 
whites of eggs. Bake in ungreased mould in moderate oven. Serve at once 
with whipped cream. 


Prune Whip 


Boil three cups of prunes. When tender remove the stones. Chop very 
fine. Add one-half cup sugar and whites of four eggs, well beaten. Stir 


~ and bake twenty minutes. Serve with whipped cream. 


Rhubarb Custard 


One bunch rhubarb, three eggs, one pint milk, one-half grated lemon, 
sugar and salt to taste. Boil and mash rhubarb. Add eggs, milk, lemon, 
sugar and salt. Make rich pie crust and bake same as custard. 


Stuffed Plums - 


Take large Greengage plums, remove stones and fill with chopped 
English walnuts and apples. Serve with whipped cream. 


Snow Pudding 


One-fourth box gelatine, one-fourth cup cold water, one cup boiling 
water, one cup sugar, one-fourth cup lemon juice, whites of three eggs. 
Soak gelatine in cold water. Dissolve in boiling water, add sugar and lemon 
juice, strain and set aside in a cool place, occasionally stirring the mixture, and 
when partly thickened beat with an egg beater until frothy. Add white of egg 
beaten stiff, and continue beating until stiff enough to hold its shape. Mould, 
or pile in a glass dish. 


Strawberries With Sea Foam Cream 


One-half cup powdered sugar, one cup cream, two heaping tablespoons 
gelatine, one-fourth cup of cold milk, four tablespoons of powdered sugar. One 
quart fine firm berries, washed carefully, hulled and sprinkled with a half-cup 
of powdered sugar. For the cream, whip a cup of cream to a froth, mix in 
lightly four tablespoons of powdered sugar and set upon the ice. | Soak two 
heaping tablespoons of gelatine in one-fourth of a cup of cold milk for ten 
minutes, then place over the tea kettle until thoroughly dissolved. Cool shightly 
and whip with a wire spoon for seven minutes; add slowly to the whipped cream, 
beating steadily. Flavor with one-half teaspoon vanilla, and set upon. ice for 
two hours. When ready to serve, heap the berries in a glass dish and pile the 


cream upon them in spoonfuls. This is a very nice dish with any kind of fruit. 


Use a little salt in the gelatine. 


Important information on page 2 
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Spanish Cream © 


One pint milk, one-half box gelatine (heated fesethions: Three egg yolks 
beaten, five teaspoons sugar, add to above. Cook until it thickens, then stir in 
whites of three eggs beaten to stiff froth, and flavor with vanilla. Pour in 
mould, and when cold serve with sugar and cream. 


Sunday Dessert 


Two oranges pared and cut into small pieces (place in a dish and sprinkle 
with sugar), one pint milk, boil and add yolks of two eggs, one tablespoon of 
cornstarch moistened. Stir constantly and when cooked pour over the oranges. 
Beat the whites of the eggs, add two tablespoons of sugar and spread over the 
custard.. Brown lightly and serve eold. 


Tapioca Cream Custard 


Soak three heaping tablespoons of tapioca in a teacup of water over 
night. Place over the fire a quart of milk; let it come to a boil, then stir in the 
tapioca, a good pinch of salt; stir until it thickens; then add a cup of sugar 
and the beaten yolks of three eggs. Stir it quickly and pour it into a dish and 
stir gently into the mixture the whites beaten stiff, the flavoring, and set on ice. 


Cream of Shortcakes 


One pint flour, two teaspoons baking powder, one teaspoon salt, two 
rounded tablespoons of butter, two rounded tablespoons granulated sugar, one 
cup cream. Sift all the dry ingredients together, then work in the butter by 
hand and then add the cream and beat with a spoon. Bake in an oblong pan 
for twenty minutes. Split with hot knife, spread with butter and add two 
quarts of well-sweetened and chopped strawberries and serve. 


Strawberry Shortcake 


One quart flour, one tablespoon baking powder, butter the size of a large 
egg, a pinch of salt. Mix flour, baking powder, and salt. Melt butter, mix 
with milk, stir in flour and roll soft with as few touches as possible. Divide in 
half. Roll each and bake in separate pans in a hot oven to a light brown. 
Spread each with butter and spread with berries that have been crushed with 
sugar and have stood two or three hours. 


Lemon Jelly 


Soak a package of gelatine in one pint of cold water thirty minutes; then 
add two pints of hot water, one and one-half cups of sugar (or sweetened to 
taste), two teaspoons lemon extract and stir until sugar is dissolved. Set on 
ice to harden and let it remain on ice until ready to serve. 


Orange Jelly 


Soak a package of gelatine in one pint of cold water thirty minutes; 
add two pints of hot water, one and one-half cups of sugar, flavor with orange 
extract, and stir until sugar is dissolved. Set on ice until wanted to serve. In 
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ea similar manner other jellies may be made, using extract of raspberry, pine- 
apple, strawberry, ete. In serving these jellies cut across and across, breaking 
it up into erystals and piling it lightly in glass dishes. Eat plain or with cream 
and sugar; delicious with whipped cream. . , 


Pineapple Jelly With Fresh Fruit 


Take a pint or more of fresh grated pineapple, add hot water to make 

up a quart, add one and one-half cups of sugar and boil ten or fifteen minutes. 

Meanwhile soak a package of gelatine in a pint of cold water thirty minutes or 

more; then add the quart of hot mixed fruit and juice and stir it gently until 
‘the gelatine is dissolved. Set on ice to harden and until wanted to serve. 


Jellies With Ripe, Fresh Fruit 


Pare and quarter or slice half a dozen or more ripe peaches, or other 

soft fruit, sprinkle with sugar and set on one side. Soak a package of gelatine 

in one pint of cold water thirty minutes; add one and one-half pints of hot water 

— to dissolve it, then add one and one-half cups of sugar, and lastly the fruit. 

Set on ice to harden and until ready to serve. Whole raspberries and straw- 
berries are very nice this way. ' 


Snow Pudding 


Soak a package of gelatine in one pint of cold water thirty minutes ; 
add one and one-half pints hot water to dissolve; one and one-half cups of 
sugar and two teaspoons of lemon or other flavoring extracts. Stir until sugar 


ees 


2 

__ is dissolved; pour into.a very shallow dish and set on ice until it slightly jells 
: or thickens; beat to a stiff froth the whites of three eggs and a pinch of salt, 
_ beat in the gelatine until light and frothy and set back on ice until ready to 
, serve. Sauce—Beat the yolks of the eggs with a cup of sugar and two tea- 
E spoons of cornstarch. Scald one quart milk, and turn it into the yolks, heat 
y until it thickens, stirring all the time. Add vanilla and a pinch of salt and 
let it cool. 

4 ICE CREAM 

4 Angel Parfait 

f Boil together one-half cup sugar and one-half cup water until a soft ball 
ean be formed. Whip whites of three eggs until foamy, but not stiff; pour 
_ syrup in a fine stream over them, beating until cold. Add one tablespoon 
4 vanilla. Fold in one pint thick cream beaten stiff. Turn into a quart mould 
f - and pack in salt and ice for four hours. Serve in high glasses and decorate 
__ with candied cherries. 

f Biscuit Glace 

4 One quart cream, yolks of six eggs, one cup sugar. Put half the cream 
f in a double boiler, beat the sugar and yolks together until very light, then 
q stir into boiling cream and stir until it begins to thicken. When cool, add 
- -yanilla and the pint of cream which has been whipped stiff. Put in moulds, 


and pack in ice and salt for four hours. Put strips of cloth dipped in paraffin 


around covers of cans to keep out salt. 
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oer 2 Caramel Ice Cream 


One quart whipped cream, one cup sugar, one cup milk, two eggs, pinch 
a salt, flavoring. Put milk in double boiler. When hot, add eggs. Stir until 
Bee: custard is formed. When cold add cream and freeze. For caramel cream brown 
he __ the sugar and add to the milk just before adding eggs. 


a 
#7 


a Chocolate Frappe s 4 


‘ ne ; Put a quart of rich milk in a double boiler, stir into it gradually three- _ 
fourths cup grated chocolate and sweeten to taste. Boil five minutes, stirring 
all the while; then pour into an earthen vessel and add a tablespoon of vanilla — 
and set on ice. Have chopped ice in the bottom of the glasses; then fill the — 
ie glasses within a quarter of an inch of the brim. Put sweetened whipped cream 


on top. If desired the whipped cream can be dotted in the middle with fruit — 
jelly.. Serve with wafers. | P 


Hot Chocolate Sauce (For Ice Cream) 


One cup of cream, one cup grated chocolate, one cup granulated sugar, ‘ 
one cup brown sugar. Boil together for twenty minutes, stirring well; and — 
just before removing from fire add one-half teaspoon vanilla. te 


Cranberry Punch E. 
' ; ' : ty 
Stew one quart of berries until soft. Pass through a sieve; add to pulp, © 
juice of three oranges, one tablespoon liquid from Maraschino cherries and | 
sugar to sweeten. Cook twenty minutes, cool and freeze. Garnish each cup | 
with a teaspoon of whipped cream, candied cherries and a mint leaf. Seta 


sherbet cups on plates and serve with lady fingers. 
BS. : | - Frozen Pudding | & 
Two-thirds quart milk, two tablespoons flour, two tablespoons gelatine, ¥ 
. two eggs, one pint cream, two cups granulated sugar, one-half pound apricots — 
ba: _ or cherries, vanilla to taste. Soak gelatine in warm water two hours. Put ; 
rhs milk in double boiler and scald. Stir eggs, flour and one cup of sugar — 


together and add to milk. Cook twenty minutes. After it is eold add | 
- gelatine, cup of sugar, cream and vanilla. Freeze. a 


Ice Cream - 

One quart cream, one pint milk, two eggs, two cups sugar, onechale cup | 
four. Sift flour and sugar; beat eggs and milk and cook in double boiler. 
Strain, and add vanilla to taste. Freeze. i. 


Ice Cream 

Two cups milk, one tablespoon flour, one egg, one cup sugar, one-fourth — 
teaspoon salt, one tablespoon of flavoring, from one pint to one quart of 
cream. Put the milk in a double boiler. Mix sugar, flour and salt. Add — 
the egg, which need not be beaten, and mix all together. Pour the hot milk 
in gradually, stirring all the time. Return to double boiler and eook fifteen — 


_— 
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minutes. Stir until it thickens and during the cooking. Turn out to cool. 


-When cool add flavoring and cream. Turn into the freezer, pack and freeze, 
-asing three measures of ice to one of salt. When frozen remove the dasher 


and let stand two or three hours before serving. 


Lemon Sherbet 


Three lemons, two cups sugar, one cup water, one pint milk, one pint - 


cream. Mix juice of lemon, sugar and water. Let stand one-half hour, 
stirring occasionally until sugar is dissolved.. Prepare freezer. Turn in milk 
and cream. Chill. Add syrup, stirring lightly. Freeze at once. 


Lemon Ice 


Four cups water, two cups sugar, three-fourths eup lemon juice. Make 
a syrup of the sugar and water. Add lemon juice. Freeze. 


Milk Sherbet 


One quart milk, two cups sugar, juice of three lemons and a little grated 
rind, or two oranges and two lemons, or pineapple grated may be used. 
Freeze milk and one-half sugar. Add fruit juice in which the remaining 
sugar has been dissolved. 


Milk Sherbet 


One and one-half quarts of milk, one cup of cream, one pint of sugar. 
Partly freeze. Add juice of three lemons and two oranges, whites of two 
eggs, beaten stiff. Turn freezer slowly until frozen. 


Maple Mousse 


One cup maple syrup, yolks of four eggs well beaten and stirred into 
the syrup. Cook the mixture over a slow fire about three minutes. When 
eold, add one quart of whipped cream. Pack with twice as much salt as ice 
and let it stand three or four hours. 


Peach Ice Cream 


! 
» 


One quart peaches, one pint milk, two cups sugar, one pint cream. Put 
sugar in peaches and dissolve before sifting. Mix and rub through a potato 
ricer after sugar is dissolved. Add milk and cream. Freeze. 


Peach Ice Cream 


One quart ice cream, one and one-half cups sugar, one quart peaches. 
Pare and cut fine the ripe peaches; mash quickly with a wooden masher, 


‘then add one-half cup sugar. Keep covered until sugar is dissolved. Mix 
this with the partly frozen cream, made with one quart of cream and one 


eup of sugar. 


I 
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BEVERAGES 


Plain Chocolate 


Two squares chocolate, four tablespoons sugar, three cups scalded milk, 
one cup boiling water, salt. Melt two squares chocolate, add sugar, salt and — 
boiling water; boil two minutes, add scalded milk, and beat with egg beater 
. to prevent seum from forming. Serve very hot. 


Breakfast Cocoa 


Two tablespoons breakfast cocoa, two tablespoons sugar, two cups boil- — 
ing water, one-eighth teaspoon salt. Mix two tablespoons breakfast cocoa, — 
two tablespoons sugar, one-eighth teaspoon salt; add two cups boiling water — 
gradually; when smooth boil five minutes until frothy. ; 


Tea 


Freshly boiled water, one teaspoon tea for each cup. Scald an agate- 
ware teapot; put as many teaspoons tea as cups required. Cover immedi- 
ately. Serve. 


Russian Tea 


Prepare tea, serving a thin slice of lemon and sugar with each cup. 


Boiled Coffee No. 1 


One cup freshly ground coffee, one whole egg, or one egg white, one — 
cup cold water, six cups boiling water. Mix coffee, egg and one-half cup 
cold water, add boiling water, boil hard five minutes. Set on back of range, — 
add other half cup of cold water, let stand five minutes and serve with hot — 
milk, cream and sugar. 4 


FRUIT BEVERAGES 


Fruit Punch | 


Sufficient to serve twenty-five persons: Four cups sugar, eight cups . 
water, two quarts Apollinaris, one pineapple shredded, one cup frutt juice, — 
one box strawberries hulled and cut in pieces, four bananas cut in slices, 
juice of six oranges, juice of three lemons. Boil sugar and water five minutes; ‘ 
add fruit, ice, Appollinaris and water to make the punch right strength. One | 
cup Maraschino cherries may be added. ; 


Mint Julep No. 1 


One bunch mint, two cups ice water, juice six lemons, two eups sugar, 
four cups water. Chop mint; add ice water; let stand over night. Boil sugar 
and water; chill; add lemon juice and mint water. Serve with crushed a. 
1ee; garnish with mint leaves. 

‘ 
Save Royal Crown Coupons for Beautiful Presents 
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Nosypital 
AlLssoctation 
[x] 


‘ Phone Seymour 6564 
Rooms 207-8, Molsons Bank Bldg., 150 Hastings St. E. 


VANCOUVER, B.C. 


yThe only association in Vancouver to give 
such liberal contracts, Why should you not. 

- join our association and enjoy the benefits 
others are enjoying? Free treatment of our 
members when sick. Specialists in every 
line. Reduction in your dentistry. 


Our Aim : 


which is to your interest as well as our own, 
is to prevent sickness by prompt attention. 
Our doctors are all qualified practitioners 
holding British Columbia certificates. 


, 


Join at Once 
Single rates ...............$1.00 per month 


“ee sé 


Bamily ‘rates fide ase cedeoO 
(Including children up to 12 years old) 


Children over 12 years ..... -50 per month 


4 


If not convenient to come in to the office to join, 
write at once and we will send application form, 
Do it today. Delays are dangerous. t 
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Harrisons 
Announcement 


OU ‘have just taken’ a most im- 

Y portant step in your life. It is the 

: most profitable one. It is upon the. © 
homes of her citizens that a nation builds a 
READ its foundations, and as the homes are 
an successful as individuals so is the whole 
tek successful as a nation. 

It may seem insincere to have the 

oT H ROUG H writer, as president of the Harrison Drug 

= Stores, wish you success and happiness. 
But he does wish you every success and 
blessing possible to you during your life. 
He may not know you now, and he may 
never know you, it is true, but that does 
not make him care less. He likes to see 
new homes start and succeed. He well 
remembers his own plans and ambitions 
when he started a home of his own. He 
also remembers the happiness it brought 
him then, and that happiness is of the 
enduring kind. That is why he cares for 
others. 

There will naturally be a business side 
to your new life. You will have to con- 
sider to-which merchants you will give 
your patronage. You will need a depend- 
able grocer, butcher, shoeman, dry goods 
man, druggist, etc. We ‘want you to 
patronize the Harrison Stores when you 
need anything a modern drug store has. 
We will serve you carefully and accur- 
ately. You may telephone from any- 
where and we will have a Harrison mes- 
senger at your door in a very short time. 

' We cannot truthfully make any claims as 
to being the lowest-priced store in Van- 
couver, for you probably know that all 
stores must charge you about the same 
for what you buy. However, we believe 
that Harrison Service is worth something 
to you. You will find it a personal ser- 
vice in every sense of the word. If you 
live out of the city we can serve you by 
mail just as carefully and promptly as 
though you lived right here. 

If our advice can ever be of use to you 
please feel at liberty to come to us. You 


need not feel under obligations to buy 
anything. * 


HARRISON'S, Gie REXALL DRUG STORES 


4 BIG DRUG STORES Corner Gauavilis and Robson Street 


Rogers Block 
19 Hastings Street West —~ 2301 Granville Street 


VANCOUVER, B.C. 
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Mint Julep No. 2 


Put three sprigs mint with one-half teaspoon orange bitters in a glass; 
add one sherry glass Vermouth and one-half cup whiskey; shake well; add 
_ one cup crushed ice, stir to crush-the mint. Add two sliced oranges, two or 
three strawberries, and a few sprigs of mint. Add more ice and serve when 
the outside of the glass is frosted. 


CANDIES 


Boston Cream Candy 


One and one-half pounds granulated sugar, one-half pint light syrup, 
.three-fourth pint milk and cream mixed in equal parts. Stir all together and 
boil until it hardens so that you can roll in a ball when dropped in cold 
water. Remove from fire and stir in one-half pound shelled walnuts. Keep 
beating until stiff. Press in a buttered pan with your hands (buttered). 
When cold cut with very sharp knife. 


Cream Candy 


Two cups of granulated sugar, six tablespoons of water, fifteen or six- 
teen whole cloves. Boil until it hardens in water. Skim out the cloves and 
pull when cool. 


Fig Creams 


Two cups granulated sugar, one cup cold water. Let this mixture boil 
until a drop will form a soft ball when dropped into a cup of cold water. 
Do not stir this, but wipe the sugar crystals from the edge of the pan. When 
this has boiled sufficiently, pour on a marble slab or a cold platter’ not 
buttered. Let stand two or three minutes, then beat until stiff. Knead it as 
you would bread dough. Flavor with vanilla, then roll it out. Spread figs 
over this, then roll up like jelly roll and cut off in slices. 


Fudge 


Three cups granulated sugar, one cup milk, one ounce chocolate. Boil 
until it can be rolled in a soft ball in the fingers when tried in cold water. 
Pour into a dish, cool a little and beat it with a fork. If desired add a cup 
- of chopped nuts when partly beaten. 

Maple Fudge 


Put together two cups of light brown sugar, half a cup of sweet milk, a 
piece of butter the size of a hickory nut, cook without’ stirring till it will form 
a soft ball in cold water, then beat till it begins to grain and pour on a buttered 
tin. Half a cup of chopped nut meats is a good addition. 

Marshmallow Fudge 


Two cups granulated sugar, one cup sweet milk, tiny pinch of salt, butter 
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in one-half pound walnuts with rolling pin and cut into squares. 


until it forms hair-like thread when dropped from spoon. Add one pound ~ 


size large yalente one square chocolate. Boil and stir until a little dropped i :: 
water will form a soft lump. Take off fire and immediately add as many marsh- 
mallows as can be conveniently stirred in at one time. Beat until thick enough — 

to harden when poured on buttered plate. 4 


Candied Orange Peel ra 


Peel four large oranges, slice very thin and cover with cold water for two — 
hours. Drain well, and in one cup of sugar and four tablespoons of water cook | 
peel. Drain and roll into granulated sugar, separating each piece. Lay on ‘“ 
brown paper to dry. ‘ 

Opera Creams 4 

Two cups sugar, two-thirds cup of cream or milk, two saltspoons cream — qi 
of tartar. Then add liquid and stir until the sugar is dissolved. Cook without a 
stirring until it forms a soft ball when dropped in cold water. Place in cold 
water until the bottom of the pan is cool, then beat until creamy. Put in pans” 7 
and cut into cubes. a 


Panoche 


Two cups sugar, one cup milk, butter the size of a walnut. Boil until — 
candy forms a soft drop in cold water. Just before done, put in a tiny pinch — 


of soda and flavor with vanilla. Stir most of the time while boiling. Pour ona — 


marble slab and stir with a spoon until it creams. Knead and roll out. Press 


Pralines 


Boil one pound dark brown sugar with barely enough water to cover, — 


shelled nuts. Mix evenly and drop on oiled paper or marble slab, and form 4 
into cakes the size of saucer. j 


What-Is-It Candy i 


Three cups of light brown sugar, one cup New Orleans molasses, butter g 
half the size of an egg, one-half cup of water, warm, one cup of black walnut — 
kernels. Take deep saucepan, mix sugar, molasses and water. Cook slowly | 


and add butter when about half done. Try in cold water, when it threads~ 4 


take off and pour in buttered bowl. Pour in the nuts and beat until nearly — 
cold, then mould in loaf and serve in slices. 


SANDWICHES 


Boston Sandwiches 


_ Into a pint of cold baked beans work a half cup of fried and ancl 
minced bacon. When you have a smooth mixture spread it between buttered 
slices of Boston brown bread. ‘Serve hot or cold as you prefer. 
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Brown Bread Sandwiches 


Brown bread to be used for sandwiches is best steamed in one-pound 

baking powder boxes. Spread and cut bread as for other sandwiches. Put 

_ sliced chopped peanuts between, seasoned with salt; or grated cheese mixed 
with chopped English walnuts and seasoned with salt. 


Chicken Salad Sandwiches 


Between two thin, oblong slices of bread, buttered, place a layer of 
chicken salad on a lettuce leaf. In making chicken salad for sandwiches, chop 
the chicken and celery much finer than for ordinary purposes. 


Cheese and Walnut Sandwiches 


One-half pound cheese, one-fourth pound English walnut meats, one-fourth 
teaspoon salt and a dash of red pepper; run through a perfection cutter; mix 
with a little mayonnaise dressing until soft enough to spread; put between 
thinly sliced bread, cut about one and one-half inches wide; serve with salad 
for a luncheon. 


Cheese and English Walnut Sandwiches 


One-half cup butter, one-fourth pound American cheese, one-fourth pound 
English walnuts, few grains cayenne. Cream butter, add cayenne and salt, 
and the cheese grated; then mix in the walnut meats sliced very thin. Spread 
on thin slices of buttered bread, Boston brown or Graham. 


Recipe for Club Sandwich 
(By permission of the Cascade Beer people) 


Remove the crusts from medium thick slices of sandwich bread. Toast to a 

- rich brown and butter lightly. Over the first slice of the toast lay thin slices of 
crisply browned bacon; lay on another slice of the toast; then thin slices of 
chicken seasoned with paprika and covered with a lettuce leaf; another slice of 
the buttered toast; then thin slices of dill pickle; finally the last slice of buttered 
toast. 


Club House Sandwiches 


Toast thin slices of brown or white bread, butter lightly and lay over 

- thin slices of crisply browned bacon, lay on another slice of toast, then thin 

slices of chicken well seasoned, another slice of buttered toast, and then a thin 

layer of cucumber pickles sliced crosswise. On top of this put another slice 
of buttered toast, and you have a sandwich fit for a king. 


Date and Nut Sandwiches 


Remove the stones and scales from the dates and break them up with a 
fork. Chop pecans fine and use twice as many dates as nuts. Mix together 
and moisten with creamed butter. Add a dash of salt and spread between 
thin slices of bread. 
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Egg Sandwiches 


Chop fine the whites of hard-boiled eggs. Mash yolks with silver fork. 
Mix yolks and whites, season with salt and pepper, and moisten with mayon- 
naise or cream salad dressing. 


Fig Filling 
One-half pound finely chopped figs, one-third cup of sugar, half a cup of 


boiling water and two tablespoons of lemon juice. Mix these ingredients and 
cook in a double boiler until thick enough to spread. 


Ham and Chicken Sandwiches 


One-third part finely chopped ham, two-thirds chopped chicken, cream 
cheese, chopped olive and cucumber pickles. Mix all thoroughly and then 
moisten with onion juice and a goodly supply of highly seasoned mayonnaise. 


Harlequin Sandwiches 


First a very thin slice of Boston brown bread, then one of white, then 


brown, then white, then brown, put together with creamed butter, and cut 
the shape of a banquet cracker. 


g 
- 


Lettuce Sandwiches 


Spread thin slices of bread from which the crusts have been trimmed 


with creamed butter or mayonnaise, to which have been added finely chopped 


olives or nuts. Put a lettuce leaf on this mixture and then another slice of 
bread similarly spread. 
Nut Sandwiches 


Thin slices of entire wheat bread cut circular and buttered. The filling 
should be made of chopped, roasted and salted peanuts, mixed with sufficient — 
mayonnaise to spread easily. 


Olive Sandwiches 


Thin slices of bread, evenly buttered. Between each two slices place a 


layer of Neufchatel cheese mixed to a paste with equal quantities of cream q 


and salad dressing and covered thickly with chopped olives. 


Russian Sandwiches 


Rub to paste one and one-half rolls Neufchatel cheese; to this add one-half 
cup chopped .pecans, twelve olives chopped fine, salt and cayenne to taste. a 
Mix with mayonnaise. Use thin slices white or brown bread. | 


Salmon Sandwiches 


Two thin slices of bread, cut triangular and buttered. Between thent 


put canned salmon, dressed with lemon juice and salt and pepper to taste, on 
a lettuce leaf. ; 


Royal Crown Present Catalogue Free for the Asking 


Sea aN Sgt ald eae” BME Te Ty oie oe A SO EN Se 
Bete SrtA {pete OO AeA Me Feel nr aneee ks é 
me ems «Nol anes? eee : 


THE REAL HOME-KEEPER 131 


Sandwich Filling 


_ To six hard-boiled eggs chopped fine add one-half cup of salad dressing, 
one-half cup chopped nuts. Put a leaf of lettuce on slice of bread, cover over 
with fillirfe, adding a little lemon juice to each sandwich. 

Salad Dressing for Sandwiches 


One cup vinegar, one-half cup sugar, one egg, two tablespoons cornstarch, 
one teaspoon mustard. Mix cornstarch, mustard, sugar and egg together. 
Before vinegar comes to boil add other ingredients. Add little pinch of salt 
and butter size of an egg. 

Tongue Sandwiches | 

Finely chopped tongue, little lemon juice, a few capers and little chopped 
parsley, white or Graham bread. 

Sandwich Filling 


Mince watercress and equal quantities of finely chopped cold veal; add 
sufficient mayonnaise dressing to make the mixture spread easily. 


PICKLES AND PRESERVES 


Bordeaux Sauce 


One quart green tomatoes sliced thin. Let stand in water over night. 


Measure after soaked. Two quarts cabbage sliced thin, five small onions 
sliced, one red pepper chopped fine, two-thirds tablespoon of tumeric, one-half 
teaspoon allspice, three-fourths teaspoon white celery seed, one cup sugar, 
two even tablespoons of salt, one secant quart of vinegar. Boil till vegetables 
are tender. ; 


Pickled Beets 


Cook two dozen beets until tender, in salted water. Cut them in small 
pieces. Then to one cup of boiling water add one and one-half cups strong 
vinegar, six tablespoons sugar, and a dash of red pepper, scald all together, 
and put in cans when very hot. Seal immediately. 


Catsup 


One peck tomatoes to which add four red peppers sliced, four bay 
leaves, four onions chopped fine, two tablespoons of whole mustard, two 
tablespoons of whole cloves, two tablespoons of whole allspice, a little un- 
ground ginger pounded, a few slices of horseradish, a few pieces of whole 
mace. Tie the mustard, cloves and allspice in a cloth. Bring this to the 
boiling point and simmer gently for three-fourths hour; press through a 
sieve. Return the pulp to the fire and cool quickly, so as not to destroy the 
color, until very thick. Add a pint of vinegar, four level tablespoons of salt, 
one level teaspoon of white pepper, one tablespoon of ground mustard, one 
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secant cup of sugar. Cook fifteen minutes longer, take from fire and bottle 
while hot. . 
Catsup 


es 

One gallon of tomatoes after they have been rubbed through a sieve, 
four tablespoons each of salt, cinnamon, allspice, black pepper, crushed mus- 
tard seed, six lady finger peppers (green), two tablespoons each of sugar 
and ground mustard. Boil in a porcelain kettle until there is one-half gallon, 
add a quart of cider vinegar and let boil. Bottle and seal. It will keep_ 
for years. 


Chili Sauce 


Twenty-seven ripe tomatoes, nine green peppers, three onions, six cups 
vinegar, two heaping tablespoons brown sugar, same of salt, three teaspoons 
each of ground spices. Boil one hour. 


Chili Sauce 


Four dozen medium sized ripe tomatoes, eight medium sized onions, six 
peppers with the seeds removed. Slice tomatoes and chop onions and peppers - 
fine. Boil this mixture for one hour. Then add five teaspoons each of ground 
cloves, allspice, and cinnamon, six tablespoons salt, three pints of sugar and 
three pints of vinegar. Boil for another hour and it is ready for bottling. 


Chili Sauce 


Twelve large ripe tomatoes or one quart canned ones, four ripe or three 
green peppers, two onions, two tablespoons salt, two of sugar, one tablespoon 
cinnamon, three cups vinegar. Chop fine. Boil one and one-half hours. Seal. 


Corn Relish 


One dozen ears corn, one large stalk celery, one and one-half red peppers, 
three-fourths cup sugar, one tablespoon salt, one tablespoon mustard. Cut 
corn from cob, chop celery and pepper together, then mix well with corn. 
Add sugar, salt and mustard dissolved in a little vinegar, then add enough 
vinegar to cover all well, and boil twenty minutes. Seal in fruit jars. 


Cold Slaw 


One medium sized head cabbage, six stalks celery, three eggs, three tea- 
spoons sugar, mustard vinegar, butter size of egg. Chop cabbage and celery 
very fine. Then beat up one egg, one teaspoon sugar, a little mustard. Put 
in a cup and fill up with vinegar. Do this with the other two eggs. Put 
piece butter size of egg in saucepan, melt, pour over it the vinegar and eggs. 
Stir till it begins to thicken, pour over cabbage, and mix thoroughly. 


Sliced Cucumber Pickles 


Six dozen large green cucumbers, six red peppers, chopped fine, six sticks 
horseradish chopped fine, two quarts white onions, one-fourth pound ground 


Have that Photograph taken at home—page 54 


THE REAL HOME-KEEPER 133 


one gallon cider vinegar, celery seed to suit taste. Pare and slice onions 
and cucumbers, let stand over night in salt separately. Next morning wash 
and drain, mix and scald well. Put in airtight jars. Very fine. 


Sliced Cucumbers for Winter 


Slice cucumbers, sprinkle well with salt and let stand over night to 
thoroughly wilt. If too salt freshen with cold water. Drain perfectly and 
add good cider vinegar enough to cover well. Cover bottle to exclude all 
light. 


Currant Jelly Without Cooking 


Pick from the stem and wash, being careful that no water is left on them. 


- Press out the juice and strain it. To every pint allow one pound fine white 


sugar. Stir well together until the sugar is dissolved, pour in cans, seal, and 
set them in the hot sun for two or three days. Some prefer the jelly glasses 
to the Mason jars. 


Cucumber Pickles 


Wash cucumbers and place in cans, with small pieces of horseradish mixed 
thoroughly. To two quarts of pickles add one tablespoon coarse salt, one 
tablespoon of ground mustard, and cold water enough to cover. Seal, and 
in few days they are ready for use. 


Currant Conserve 


Five pounds currants, five pounds sugar, five oranges, three pounds seed- 
less raisins. Peel and cut oranges in small pieces, Cook until consistency of 
marmalade. 


Chow Chow Pickles 


One large cauliflower, one quart small cucumbers cut lengthwise, one 
quart very small cucumbers used whole, one quart button onions, one quart 
small green tomatoes cut twice, few small peppers left whole or cut once. 
Seald the cauliflower and onions in milk and the rest in salt and water. 
Drain. Paste: Two quarts vinegar, one-half cup brown sugar, one cup 
flour, six tablespoons mustard, enough tumeric to give a golden color. Cook in 
double boiler until it thickens. When cold pour over prepared pickles. Seal. 


Chow Chow 


One-half peck green tomatoes, one dozen green peppers, one dozen red 
peppers, one dozen cucumbers, fifteen large onions. Cut all very fine and 
mix well. Cover with salt and let stand over night. Next morning drain 
well. Then add one ounce cinnamon ground, one ounce celery seed, one- 
fourth pound white mustard seed. Put on and cook slowly for one-half 
hour in vinegar to cover. Next day drain off this vinegar and pour on more 
boiling vinegar, to which add three pounds brown sugar, after adding one 
pint of grated horseradish to the chopped ingredients. 
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Chow Chow 


Three heads of cabbage, one peck ripe tomatoes, one-half peck green — 
tomatoes, one and one-half dozen onions, one-half dozen green and red peppers. | 
Salt and let stand over night. Drain. Add one pound brown sugar, one# 

, teacup grated horseradish, one tablespoon ground mustard, one tablespoon 
ground mustard seed, one ounce celery seed, one ounce tumeric. Cover with — 


vinegar and cook together. 


Chopped Pickles 


Two dozen green tomatoes, two dozen green cucumbers, one head cabbage, 
six bunches celery, six red peppers, one dozen onions, three pounds light 
brown sugar, one-half cup white mustard seed, three tablespoons ground 
cinnamon, one tablespoon cloves, one tablespoon pepper, one-half tablespoon 
mace. Chop the tomatoes, cucumbers, cabbage and celery separately. Then 
mix thoroughly, adding a cup of salt. Let stand two hours. Drain. Boil one 
quart of vinegar and one quart of water and add half of the mixture to 
this and boil ten minutes. Drain. Put in the other half and boil a few 
minutes longer. 


Mixed Pickles 


Fifty small cucumbers or fifteen large ones cut in small pieces, two quarts 
green tomatoes, two quarts small silver onions, three green mango peppers 
eut, three heads cauliflower cut. Prepare each separately. Put in salt water 
over night. Boil cauliflower in clear water until tender, also tomatoes and 
onions. Drain from water. Seald each in half vinegar and half water. Drain 
from that. Take one gallon good cider vinegar, one pound brown sugar; let 
come to a boil. Then add one-half pound French mustard, one cup flour, three 
cents’ worth tumerie powder mixed in cold vinegar. Add to boiling vinegar, 
then add vegetables. Stir till it comes to a boil, then add mixed spices. 


Cucumber Mangoes 


Select very large green cucumbers. Cut off an inch length from the stem 
end and remove the seeds. Fasten each piece with a tooth pick to the 
cucumber to which it belongs. Cover with a brine made in the proportion of 
one cup of salt to two quarts water. The next morning drain, rinse thor- 
oughly in clear water, stuff with the filling and sew on top. Put in a stone 
jar and cover with boiling vinegar, using one-third cup brown sugar to each © 
quart vinegar. Drain off the vinegar for three mornings, re-heat and pour 
over the cucumbers. Seal in jars the last day and keep cool. 


= 


Filling for Mangoes 


Chop fine six green tomatoes, one small head cabbage, one stalk celery, 
three cucumbers and a sweet bell pepper with the seeds removed. Add hal? 
a cup salt and drain after two hours. Then add a teaspoon each celery seed 
and curry powder, two tablespoons mustard seed and one-half cup sugar. 
Mix thoroughly. This recipe is reliable and very choice, and will repay one 
the trouble of making. 
Sn eS eee 
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Sour Cucumber Pickles 


One gallon vinegar, one-half cup salt, one-half cup ground mustard, 
Pour over as many small cucumbers as the vinegar will cover. Can be eaten 
in a few days. 


Spiced Grapes 


Remove the pulp from six pounds of grapes. Put in kettle and boil till 
soft. Put through sieve to remove seeds. Put pulp and skins together, add 
three pounds sugar, one pint vinegar, two tablespoons cinnamon, one level 
tablespoon cloves, and boil about two hours, or to consistency preferred. 


Grape Marmalade 


Squeeze the pulp from the skins. Heat the pulp until it can be run 
through a coarse sieve to remove the seeds. Add to the pulp the skins. To 
a pound of pulp add three-fourths pound of sugar. Cook until smooth. 


Ginger Pears 


Four pounds pears sliced very thin, two lemons sliced thin, four pounds 
sugar, one-half can imported ginger root. Boil slowly two hours. 


Jim Jam Preserves 


One quart currant juice (two boxes), one quart red raspberry juice (5 
boxes), one pound raisins, stoned; juice of two oranges and rind cut fine, five 
pounds granulated sugar. Boil three-fourths hour. Put in jelly glasses. 


Grape Jelly with Raisins and Nuts 


The juice from one basket of grapes made into jelly. A bowl of sugar 
to same of juice. When jelly is ready to put in glasses just before removing 
from fire, add one pound of raisins (cooked), and one pound of English 
walnuts chopped. 


Mustard Mixed Pickles 


One quart large cucumbers cut lengthwise, one quart very small cucum- 
bers whole, one quart little white onions whole, one quart green tomatoes 
sliced thin, one quart string beans whole, one quart celery cut fine, one large 
cauliflower broken, one medium sized cabbage chopped fine, six green mango 
peppers cut fine. Place all in weak salt water twenty-four hours. Cook in 
same till tender, then drain while making dressing as follows: One eup flour, 
one and one-half cups granulated sugar, six tablespoons ground mustard, 
one tablespoon tumeric powder, one tablespoon celery seed, one-third teaspoon 
cayenne pepper, three quarts cider vinegar. Boil until the flour is well cooked 
stirring all the time to keep from burning. When dressing is done pour 
over the prepared vegetables and bottle and seal warm. (The tumerie powder 
must be secured from a drug store, as it is not kept by the grocer.) 


Mustard Pickles — 


Two quarts small cucumbers, two quarts small onions, two quarts green 
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- tomatoes, two heads cauliflower, one quart wax beans, three green peppers 


ci 


chopped fine. Let stand in salt water over night, using half a cup of salt 
and water enough to cover. Cover and put weight on it. In the morning 


-seald until tender in clear water, drain and pour over the mustard prepara- 
tion. Mix one-half pound of mustard, one-fourth ounce tumeric, four cups 


vinegar, three teaspoons celery seed, and three-fourths cup flour. Slowly add 
three quarts vinegar and cook until smooth. 


- Nut Conserve 


Two pints grape juice, two pounds sugar, four oranges sliced thin, one 
lemon, juice and grated rind, one and one-third pound seeded and chopped 
raisins, two-thirds pound English walnuts chopped, one-fourth pound filberts, 
chopped not too fine. Dissolve sugar in the\juice. Add the other ingredients 
and slowly simmer for one hour, or until a thick marmalade. 


Orange Marmalade 


One-half dozen oranges, one quart pie plant, three pints sugar. Peel 
the oranges and boil the skin until tender. Cut in small pieces the oranges, 
pie plant and skin of oranges. Cook all together until it jellies. It must be 
quite thick. 


Pear Conserve 


Eight pounds pears, one pound crystallized ginger, four lemons, eight 
pounds sugar. Cut the pears into small pieces. Boil the lemons until soft 
enough to stick a pin into, and cut into small pieces. Cut the ginger into 
small pieces, mix all well together with sugar, and boil two hours. This is a 
delicious conserve. 


Quince Honey 


Three pounds granulated sugar, four grated quinces, one pint boiling 
water, pulverized alum the size of a pea. Put the sugar in the water and 
let it boil, then put the quinces in and boil twenty minutes and then put 
the alum in. 


Spiced Peaches 


Select ripe but not soft peaches. For a half peck allow three pounds 
of granulated sugar and a pint of vinegar. Boil the sugar and vinegar 
twenty minutes. Put the peaches into hot water for an instant, and in taking 
them out rub the fur off with a coarse towel. Put them into the boiling 
vinegar and boil until tender. Put them in jars or wide mouthed bottles. 
Boil eight or ten cloves in the aa then put in on the peaches, not so 
hot as to break the jars. Two ofathree cloves stuck in each peach are not 


too many. 
Pear Marmalade 


Peel large, hard pears. Cut into rather small cubes. To each pound of 
the pears add three-fourths of a pound sugar. Let fruit and sugar stand 


for a few hours, or until the juice has been extracted, then set on stove. To 


one dozen pears put six (or less if desired) lemons. Boil lemons until tender, 
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squeeze out the juice and chop or slice the rind. Mix with the pears. Have 
a jar of preserved Canton ginger. Chop the ginger-root fine, add that and the 
juice to the pears. Cook until the pears become tender but do not mash the 
fruit. Do not cook dry. The syrup should be rich and thick. 


Plum Jam 


One basket California plums, juice of five oranges and rind of two and | q 
one-half, one box raisins. Chop raisins and rind of orange together. Cover ; 
plums with water and boil until tender, strain through colander, add raisins 
and orange rind and orange juice and juice of one lemon. Then boil all 
together two or two and one-half hours. 


Piccalilli 


Two gallons green tomatoes chopped fine, eight large onions, three quarts 
cider vinegar, three tablespoons black mustard seed, three tablespoons white 
mustard seed, one tablespoon ground cloves, one tablespoon ground allspice, 
one tablespoon ground mace, two tablespoons ground black pepper, two table- 
spoons ground white pepper, four pepper-pods, one tablespoon celery seed, 
one quart granulated sugar. Mix well together. Chop tomatoes fine and let 
them stand over night sprinkled with salt. Drain in the morning and then 
mix in the spices and boil until tender. One bushel of tomatoes makes this 
recipe about once and one-half. 

Relish 


One quart raw cabbage chopped fine, one quart boiled beets chopped ~ 
fine, two cups sugar, one tablespoon salt, one teaspoon black pepper, one- 
fourth teaspoon red pepper, one teacup grated horseradish. Cover with eold 
vinegar and bottle. 

. Green Tomato Soy 


Two gallons tomatoes, green and sliced without peeling, twelve good sized 
onions, also sliced; two quarts vinegar, one quart sugar, two tablespoons salt, 
two tablespoons ground mustard, two tablespoons black pepper ground, one 
tablespoon allspice, one tablespoon cloves. Mix all together and stew until 
tender, stirring often lest they should scorch. Put up in Jars or crock. 


Sweet Watermelon Pickles 


Boil melon till done in clear water and drain. Make Syrup of one quart 
of vinegar, four pounds of granulated Sugar, cloves, cinnamon and allspice, 


one cup of raisins. When at boiling point put in fruit and boil twenty minutes. 
Put one clove in each piece of fruit. 


Watermelon Rind Pickles 


Watermelon rind, four pounds sugar, one teaspoon ground cloves, two ~ 
tablespoons ground cinnamon, two quarts vinegar. Make a syrup of the 
sugar, vinegar and spices tied in muslin bag. Pour this boiling hot over the 
rind, which has the hard outside taken off, and has been cut into pieces one 
and one-half inch square. Next morning drain off the liquor, seald and pour 
again over rind. Repeat this for three mornings. Then seal in quart cans. 
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Quantity of Material Sufficient to Serve Two Hundred People 


Two hundred rolls, four pounds loaf sugar, two and one-half pounds 
coffee, four quarts cream, four pounds veal loaf or four tongues, one ham, 
three turkeys, fourteen quarts creamed potatoes, seven cakes, eight quarts 
cabbage salad. 


Home Comfort 


Take of thought for self, one part; two parts of thought for family ; 
equal parts of common sense and broad intelligence, a large share of the 
sense of fitness of things, a heaping measure of living above what your 
_ neighbors think of you, twice the quantity of keeping within your income, a 

sprinkling of what tends to refinement and aesthetic beauty stirred thick 
with Christian principles of the true hand, and set to use. 


Chafing Dish Delicacies 


The chafing dish is composed of the blazer and hot-water pan, set in a 
standard with a small lamp underneath. Some lamps have an electric attach- 
ment, but alcohol is the fuel most used. The best alcohol is the most satis- 
factory although many use ‘wood alcohol. Every kind of dish which is 
usually prepared in a sauce pan or double boiler ean be made in the chafing 
dish, but ordinarily oyster, mushroom, fish, egg and cheese dishes are the 
ones most popular. When preparing for a chafing dish supper arrange the 
chafing dish on a tray, have the lamp filled, and the matches at hand. A 
wooden spoon or regular chafing dish spoon and a wire whisk are convenient 
and really necessary utensils. It is well to have all the ingredients measured 
and neatly arranged on a tray. If butter is to be used, butter balls, each 
representing a tablespoon, are a convenient and attractive way in which to 
serve it. Light the lamp and have the water boiling before the supper is 
announced, then the compounding of the dish may be done quickly. 


Salted Almonds 


Heat one tablespoon olive oil in chafing dish; add one cup blanched and 
dried almonds. Stir until evenly colored. Drain and sprinkle with salt. 


Bacon and Mushrooms 


Wrap eight mushrooms in eight slices of bacon. Cook in chafing dish 
until mushrooms are tender. Sprinkle with salt and pepper and serve. 


Frizzled Beef 


Melt one tablespoon butter, add one tablespoon flour and one-half pound 
dried beef. Cook five minutes, add one-half eup stock, few drops of onion 
juice, one-half teaspoon Worcestershire sauce, two eggs well beaten. Cook 


two minutes and serve. 
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Cheese Omelet 


Melt one tablespoon butter; add four eggs slightly beaten, four table- 
spoons milk, one-half teaspoon salt, one cup grated cheese. Cook like a 
French omelet over hot water. Serve with or without tomato sauce. 


Welsh Rarebit 


One-half pound cheese grated fine, three-fourths cup port wine, one-half 
glass stale beer, four ¢rackers rolled in fine crumbs, use mustard, salt and 
pepper to taste, stir until smooth, melt cheese in pan, then add wine and beer. 


Welsh Rarebit 


Melt one teaspoon butter; add one teaspoon each of salt, mustard and 
paprika; add two cups American cheese. When melted add one-half cup 
cream or ale. Stir vigorously until smooth, and pour over hot buttered 
crackers. 

Cheese and Tomato Rarebit 


Melt one tablespoon butter; add three slices tomato, one-half cup milk, 
one teaspoon salt, two cups cheese. Stir continuously until cheese is melted. 
Add three eggs well beaten. When hot, serve on hot buttered toast. 


Chicken a la Creme 


Melt two tablespoons butter, add four tablespoons chopped peppers, one- 
half tablespoon chopped onion, one-fourth cup grated cheese, one-fourth cup 
cream, four -eggs slightly beaten. Cook until well blended and serve on 
buttered slices of toast. 

Creamed Eggs 


Melt two tablespoons butter; add two tablespoons flour, one-fourth tea- 
spoon salt, few grains cayenne, one cup cream. Cook until thick, add two egg 
yolks and six hard-cooked eggs, cut in pieces, and serve hot on toast. 


Creamed Lobster 


Melt two tablespoons butter; add one-fourth teaspoon salt, few grains 
cayenne, two tablespoons flour, one cup cream, few gratings of nutmeg. Cook 
ten minutes, add meat from a two-pound lobster cut in small pieces, the 
grated coral, and one tablespoon butter. One teaspoon Worcestershire sauce 
and one teaspoon mustard may be added. 


Lobster a la Newburg 


Melt two tablespoons butter; add one tablespoon flour, one teaspoon salt, 
few grains cayenne, one cup cream. Cook five minutes, add three yolks well 
beaten, the meat from a two-pound lobster, and, just before’serving, one-third 
cup each of sherry and brandy. 


Sauted Oysters 


Season four dozen large oysters with Salt, pepper, onion juice and lemon 
juice. Dip in crumbs, egg and crumbs, and saute in butter. . 


Royal Crown Washing Powder is the Best 


THE REAL HOME-KEEPER 


apartment or a house 


Whether you start housekeeping in an 


Electrical Household Appliances 


are indispensable as a part of your household equipment 


These appliances enable you to do your housework with comfort 
and convenience. All are operated on connection with the 
ordinary household socket, the cost for current being merely 
nominal. All of the appliances are guaranteed by the makers 


VISIT OUR SALESROOMS AND INSPECT THESE APPLIANCES 
BEFORE PURCHASING YOUR HOUSEKEEPING EQUIPMENT 


COFFEE PERCOLATOR 


This appliance prepares quickly 
and with convenience coffee which 
“can’t be beat.” An appliance of a 
similar character for preparing tea 
is also available. 


ELECTRIC GRILLS 


These come in two sizes and are 
able to quickly do all forms of light 
cooking, such as preparing eggs, 
frying chops, etc. 


A few of our appliances 


B. C. ELECTRIC IRON 


An absolute necessity in an up-to-date 
household. This iron is the cheapest 
high-standard electric iron on the mar- 
ket and the best iron at any price. 


TOASTER 


This appliance makes two slices of 
rich, golden brown toast right at 
your breakfast table, ready to serve 
hot on the plate. 


WASHING MACHINES 


With this appliance all the hard 
work of washing and wringing is 
done by an electric motor which is 
so arranged as to do both opera- 
tions at the same time. 


DON’T FAIL TO VISIT OUR SALESROOMS WHERE 
THE ABOVE APPLIANCES AS WELL AS MANY 
OTHERS WILL BE DEMONSTRATED FOR YOU 


e Oo 


Vancouver Salesrooms 


Carrall and Hastings Streets 


1138 Granville Street, near Davie 


Salesrooms also at New Westminster, North Vancouver, 
Abbottsford and Chilliwack 


e 
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ELECTRICAL APPLIANCES IN THE MODERN HOME 


The equipment of the modern home of today has been altered greatly — 


by reason of the introduction of labor- and time-saving household applances 
which depend upon electric current for their operation. These applances are 
new very popular and are becoming increasingly more so as they present the 
advantages of perfect cleanliness, freedom from excessive heat, ease of opera- 
tion, and readiness for immediate service. The consumption of current for 
these appliances is very small, and housewives who utilize them claim that the 
increase in their lighting bill because of their use is far more than compensated 
for by the advantage gained. 

One of the great advantages of electric household appliances is that they 
may be connected with an ordinary lighting socket. This enables the house- 
wife to use, in many cases, the appliance directly on the dining-room table, a 
convenient form in case of chafing dish, toaster, coffee percolator, teapot, or 
heating disc. . 

The most popular household appliance is undoubtedly the electric iron, 
without which no modern home is today fully complete. Whether the house- 
wife does her laundry work at home or not, the electric iron is indispensable, 
as there are many delicate pieces which careful housewives hesitate to trust 
to the public laundry. Should the housewife have all her laundry work done 
at home, the electric washer is an ideal method to meet the demand, this 
appliance at small cost doing all the hard work of washing and wringing the 

family wash. 


In the line of electrical cooking appliances the electric range, on which 


may be performed all the cooking operations of the home, has now reached 
an advanced stage. The individual electric cooking appliances are, however, 
still more popular with the housewife, and by their use may be prepared an 
ordinary light meal very quickly and with great convenience. 

For the tea and coffee, electric percolators and teapots are available which 
start operations immediately upon turning on the current, and prepare tea or 
coffee in a very few minutes. The electric toaster operates very quickly and 
prepares on the dining-room table the slices of appetizing golden brown toast, 
in a manner which cannot be duplicated on the ordinary kitchen range. For 
general light cooking, the preparation of eggs, bacon, ete., the electric heating 
dise meets the demand perfectly, and this apparatus may be utilized for every 
form of cooking, it being a miniature electric range. For the social evening 
gathering, electric chafing dishes are offered which do the work in their field 
quickly and in a perfect manner. 

Looking away from the kitchen and dining-room for a moment, mention 
may well be made of the various household appliances which may with con- 
venience be used in other rooms of the house. The principle of vacuum clean- 
ing is now accepted as the best type for this form of household work and here 
the electric current, applied to either the stationary or movable appliance, 
does its work thoroughly and quickly. In the bathroom or other apartment 
where a small quantity of water requires heating quickly, the immersion boiler 
renders effective service. For the convenience of the ladies, electric curling 
irons are available, and recently electric warming pads have made their appear- 
ance, furnishing in convenient form a substitute for the hot water bottle. 
aaa at Bin es EEE iE A 
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FINANCIAL 
and INSURANCE 
GENPRATL AGENTS 


We can insure anything insurable 


Life 

Theft 

Fire 

Health 

Burglary | 

Plate Glass 

Court Bonds 

Accident 

Teams’ Liability 

Marine Insurance 

Automobile 
Contractors’ Bonds 
Druggists’ Liability ~ 

Physicians’ Liability 

Fidelity Guarantee Bonds 
Employers’ Liability 
Ue eee Se. 


We are Insurance Specialists 


fesitte 1001-8 Wereoheticnn Building, 837 Hastings Street West oe 
Beecreleshones: Seymour 6652, 6653 VANCOUVER, B. C. ng 
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The Sun | 


WANT ADS. BRING RESULTS |} 


Give it a trial and judge for yourself 


PHONE SEYMOUR 8530 


Subscribe for the 


Saturday Sunset. 


BRITISH COLUMBIA’S HIGH-CLASS WEEKLY _ 


One year 
Six months 


ENTCC TONING sone ee edtpete = ne) 


711 Seymour Street | Vancouver 


All the correct styles 


ENGRAVED AND EMBOSSED 
WRITING PAPERS AND ENVELOPES 
VISITING CARDS a 
AT-HOME CARDS | ANNOUNCEMENTS — 
WEDDING STATIONERY 


Saturday Sunset Presses 3 


711 Seymour Street : Seymour 8530 
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A FEW WORDS ABOUT THE HOUSE 


If the windows and outside doors are draughty have weather strip in- 
stalled on same. If the doors and windows won’t open and close freely have 
the same attended to at once otherwise they will damage the woodwork and 
finish of their frames. If the roof leaks have it fixed at once or else the plaster, 
tinting or wall-paper will be damaged. If you break a window have it put 
in right away or you will find cold air and dust coming into your room, thus 
damaging your furniture and walls. 


ABOUT THE OFFICE 


The neat and business-like appearance of your office depends on the style 


and finish of your counter, office partitions and furniture. If your present 


' fixtures are out of date have new ones designed and installed. 


ABOUT THE STORE 


The quality of your goods is judged by the class of fixtures which contain 


them. High-class fixtures sell goods quickly and your customers will tell 
their friends they deal in an up-to-date store. 


As most of the people cook with gas, perhaps the following suggestions 
may be of help in the saving of gas: puddings, pies and beans can be baked well 
and at small expense by using a small tin oven, such as comes for oil stoves. 
Place the oven over one of the single burners, and you will find it will give 
a very satisfactory bake with only a low flame. This little oven is fine for 
keeping the dishes warm and the victuals warm. 

When lighting the gas stove it will often give a slight explosion and light 
wrong, thus causing no heat. Turn the gas off quickly and on again; it will 
then light properly without any further trouble. 


To whip eggs well, they must be very fresh and cold. 


If you have left boiled eggs in the water a little too long, break the top 
_ of the shell by tapping it with a spoon. This lets out some of the heat and the 
hardening process stops immediately. 


Soda crackers are much more crisp if set in a hot oven a few minutes 
before serving. 


To prevent the odor of cabbage or onions, throw red pepper pods into the 
pan they are cooking in. 


When cutting new bread always put the knife in hot water first, and you 
will find that it facilitates the cutting. 


Flowered vases can be easily purified and cleansed by rinsing them out 
with warm water and powdered charcoal. 


A box filled with lime and placed on a shelf in the pantry and frequently 
renewed will absorb the damp and keep the air pure and dry. 


For Fire Insurance see page 143 
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_ Freshen the house by putting a few drops ‘of oil of lavender in an orna- 

mental bowl, then half fill it with very hot water. This will give a very 

delightful freshness to the atmosphere. 


If our lady readers wish to keep a bouquet fresh let them drop a tea- 
spoonful of powdered charcoal into the water intended for the flower stalks, 
and they will keep their freshness and perfume for several days, and look 4 
and smell the same as those just gathered. The charcoal settles to the bottom 
of the vase, the water remaining clear. 


To disinfect a room from the smell of tobacco or closeness, place in an 
open-mouthed jar one-half teaspoonful spirits of lavender, and a lump of salt 
of ammonia, leaving it uncovered. It is excellent. 


THINGS WORTH KNOWING 


Salt will curdle new milk, hence in preparing milk porridge, gravies, etc., 
the salt should not be added until the dish is prepared. Salt will remove stains 
from silver caused by eggs. Apply with a soft cloth. 


The effects of ammonia on vegetation is very beneficial. If you desire 
your plants to become more flourishing, try it upon them by using six drops to 
every pint of water you give them. Do not repeat this oftener than once in 
eight days, lest you stimulate them too highly. 


Ammonia is a most refreshing agent at the toilet table. A few drops in the 
bath will make a better bath than pure water. . 


Ammonia entirely absorbs all obnoxious smell so often arising from the 
feet in hot weather. 


A package of washing powder and a cake of cleanser should be kept in 
every kitchen to be used freely on all dishes that require scouring and cleaning. 


Two pounds of alum dissolved in three quarts of boiling water and applied 
to all cracks and crevices will keep out ants, roaches and bed bugs. 


_ Jewelry—Many jewels require an occasional sleep, in order to retain 
their brilliiancy ; diamonds, rubies, opals and sapphires are among the number. 
They should be put away in total darkness now and then. The usual velvet 
or satin-lined cases are the correct receptacles. It is best to wrap them in 
jewelers’ tissue paper, then pack them in wool and lay away in air-tight com- 
partments. A number of stones are seriously affected by fumes from the 
furnace, sewer gas, moisture and sea air. 


No housekeeper should be without a bottle of spirits of ammonia, for 
besides its medical value, it is very desirable for household purposes. . With a 
pint of suds mix a teaspoonful of spirits, dip in your silverware, knives, forks 
and spoons and rub them with a brush and polish them with a chamois skin. 


Care of Bathroom—Plenty of fresh air and a generous flushing of pipes, 
using disinfectants every two weeks at least. Copperas is the best. Dissolve 
a couple of pounds of crystals in a gallon of water, pouring it down the drains 


Pure Milk and Cream—page 2 


while hot. It has no odor but will stain any clothing, and must be used with 
care. . 


To prevent portieres catching under the door when opened quickly, screw 
a small ring (such as is used for picture frames) into the centre of the door 
frame and to this fasten a blind cord sufficiently long to reach to the bottom 
of the curtain. Put another ring in the centre of the door at the top, thread 
cord through and fasten to bottom of curtain. As the door is opened he curtain 
rises. 


Carpets in rooms which are seldom used are apt to be attacked by moths. 
Salt sprinkled around the edges and well under the carpets before being put 
down will generally prevent their ravages. Plenty of light and air should be 
admitted into the rooms, as moths favor close, dark places. 


Tapestry-covered Furniture—To clean this first brush thoroughly; then 
add a teaspoonful of ammonia to a quart of water. Wring a cloth out of this 
and sponge thoroughly, rinsing and turning the cloth as it gets dirty, changing 
the water when necessary. This freshens and brightens it wonderfully. 


To Renovate Leather Furniture—Wash it with Soap and water, and when 
dry apply a little vaseline, rubbing it well in with the hand. Let it remain 
till next morning, then polish with a soft duster. This treatment will prevent 
the leather from cracking. . 


Coal that is kept in a dry and airy place will burn much longer than that 
which is kept in a close cellar, with no ventilation. When coal remains long 
in close, airless places it gets rid of its gas, and the absence of this renders it 
less Powertal and more wasteful when burned. 


Ice Boxes.—F ew housekeepers pay the attention they should to their ice 
boxes. An ice box can be kept in perfect condition if it is thoroughly cleaned 
once a week, but twice is better. The box should be thoroughly washed with 
strong soda water, and the drain pipes should be washed out. An ice box 
should always be full of ice. It is the poorest economy to allow the supply 
to decrease, and if sufficient ice is provided the box can be kept at an even 
temperature, which insures the preservation of the food it contains. There 
are people who, from a false idea of economy, fail to get the best results from 
the use of ice and refrigerators. A common mistake is getting a small piece 
of ice every day or every other day, instead of filling the ice chamber two or 
three times a week. The small piece of ice cannot reduce the temperature 
sufficiently, and the result is that each new,piece melts rapidly, and the food 


eannot be kept. 
To darken brown boots and shoes that have seen their best days, rub all 


over with a piece of clean white flannel wet in ammonia. Do this twice, then 
ee with the usual brown liquid. They will look as nice as ever. 


- Kerosene will soften boots.and shoes that have been hardened ae water 
and make them pliable as new. | 
To make calico wash well infuse three gills of salt in four quarts of boiling 


water, and put in the calicoes while hot, and leave them till cold. In this way 
the colors are rendered permanent and will not fade by subsequent washings. 


Witch Hazel Toilet Soap ‘for Fine Complexions 
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To brush silk goods use a piece of black velveteen about a quarter of a 
yard large. This makes a most satisfactory brush, removing all dust perfectly — 


and yet does not injure the fabric. 


To keep ants, moths or other insects out of the pantry or closets, sprinkle 
the shelves and corners with sassafras oil, and they will soon bid you good-bye. 


Tissue paper should never be thrown away. Save it for polishing windows 
and mirrors, or for removing the first coat of grease from dishes previous to 
their immersion in the dishpan. Never use soda for washing dishes which have 
any gilding on them, for the soda will in time remove it all. Instead of soda 
use a little soap that has no bad effect. 


To take white spots from varnished furniture, hold a hot plate over them 
and they will disappear. 


For washing windows and mirrors, take a piece of paper and put a few 
drops of ammonia on it. This will readily take off all finger marks on the 
glass. 


A Paint-stained Dress—If you happen to get wet paint on your dress, 
rub the dress with another piece of the same goods and the stain will entirely 
disappear. You can use another piece of the same garment. What happens 
to the paint is hard to say, but it certainly disappears. 


To clean sponges, wash them in diluted tartaric acid, rinsing them after 
in water. It will make them white and soft. 


Blue ointment and kerosene mixed in equal proportions and applied to 
the bedsteads is an unfailing remedy for bedbugs, as a coat of whitewash is 
for a log house. 


The prevent flannels from turning yellows, lay pieces of white wax in the 
folds of white flannel or swiss muslin. 


To remove ink stains apply lemon juice and salt and lay the articles in 


the sun. 


To take spots from wash goods rub them well with the yolk of an egg 


before washing. 


Salt and beeswax will make rusty flatirons as clean and smooth as glass. 


Tie a lump of wax in a bag and keep it for the purpose. When the irons are 
hot rub them first with the bag, then scour them with a paper or cloth 
sprinkled with salt. : 


To brighten copperware, a little crushed borax if sprinkled thickly on a 
flannel cloth that is wet with hot water and well soaked will brighten the 
copper like magic. ) 


Grease marks on wall paper.—These can be removed by applying a mix- 
ture of paste of pipe clay and water to the stains, and allowing this to dry 
all night, or day. Then the powder should be gently brushed off without 
scratching the paper. 


Polish for Oilcloth—Save all candle ends and melt in the oven, mix with _ 


it sufficient turpentine to make a paste. This is excellent for linoleum. 
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Fry Saratoga Chips in Carnation Compound 
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_ Brushes and Combs—Put a teaspoonful of ammonia in a quart of water. 
Wash your brushes and combs in this and all dirt and grease will disappear. 
Rinse, shake and dry by the fire or in the sun. 


The Care of the Piano—Have it tuned at least once every six months. 
Make it your business to know that your tuner has had factory experience. 
Let the ivories or keys be exposed to the light as much as possible, to prevent 
them turning yellow. When polishing or cleaning the case do not use these 
so called ‘‘cure alls.’? Get it from those who are making this their specialty. 
This is important. If your piano is marred or scratched do not attempt to 
overcome it yourself, but call in a workman in that line. It is decidedly 
cheaper. 


To remove rust stains from matting, cover the stain with paper and 
_ place a warm iron on this. When the spot is warm dip a glass rod in a 
bottle of muriatic acid and go over the rust spot with it, wetting every part 
with the acid. The spot will turn a bright yellow. Instantly wash it with an 
old tooth brush dipped in boiling water and rub dry with woolen cloths. 
Before beginning the work have all the appliances ready, and then work 
rapidly from start to finish. Muriatic acid always corrodes metals, therefore 
keep the bottle corked tight when not using it. Two or three ounces will 
be ample. 


To clean straw matting, use a coarse cloth dipped in salt and water. Wipe 
dry. The salt will keep the matting from turning yellow. 


To remove paint and putty from Window glass put sufficient saleratus 
into hot water to make a strong solution and with this saturate the paint or 
putty, which adheres to the glass. Let remain till nearly dry, then rub off 
with a woolen cloth. 


Lotion that Keeps the Hair in Curl 


Of the many preparations recommended to keep the hair in curl, none is 
easier for amateurs to make, or.is more effective, even in damp weather, than 
bandoline, made from quince seed. It is harmless, and keeps straight locks 
in curl. The only objection to it is that when dry it assumes a powdery aspect 
suggestive of fine dandruff. An old method for preparing this toilet preserva- 
tive is to add a tablespoon of the seeds, bruised, to a pint of soft water. Boil 
gently until the quantity is reduced to three gills. Then strain, and when cold 
two tablespoons each of cologne and alcohol are added. If the hair is naturally 
oily, one-half teaspoon of powdered alum may be added, dissolving it first in 
the alcohol. For applying to the hair a small sponge is the best agent. This 
lotion must be put on before using curlers. 


To Keep False Hair Clean and Natural Looking 


False hair will last longer and look better if properly cared for, and as 
the best quality is not inexpensive, and should be carefully selected, it behoves 
a woman, now that quantities of it are worn, to know how to make it last, 
To begin with then, a cheap quality is most expensive, for after a little wear 
it becomes either scrubby-looking or so harsh that it cannot be used. Cheap 
pieces lose color and either streak or fade quickly. One of the most important 


Try the Chocolates on page 33 
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and difficult details of caring for chignons is to keep them free from dust. — 
Like hair growing on the head, they hold impurities and unless cleansed will 
grow dull-looking and old. Tn their care a soft brush is essential, and every _ 
night when the pieces are removed they should be stroked lightly but thor-— 
oughly with bristles in such a way that the dust is taken out. This should 
not be omitted even for one night, for once the switch or puffs become dust 
laden they are difficult to clean. To wash a switch or puffs is practically 
impossible, but as cleansing is necessary at intervals, cornmeal should be 
applied. The meal should be rubbed gently but thoroughly through the strands 
and then, fastening the top of the pieces securely, a long bristled brush must 
be applied vigorously to remove the grains. Before this, however, the long 
. hair may be rubbed between the hands so the meal will absorb the dase Once 
in a long while (about every two months) a little oil rubbed on the false piece 
will keep it in condition and aid in preserving the dressing. For this glycerine 
is excellent, and the manner of applying should be carefully followed. Too 
much of the grease will almost ruin, while too little will not be effective. When 
using the glycerine the tip of the piece must be securely fastened where the 
Jong hair will hang free. Then a few drops scented may be rubbed between © 
the palms of the hands, to distribute it evenly, and then put directly upon the 3 
hair, the only difficulty being that unless care is exercised the grease will 
adhere to only one part of the switch. This is most apt to be avoided by press- 
ing the palms lightly when first they are put on, making the strokes heavier as — 
the grease is absorbed. Under no circumstances must there be any ae 
of grease. 


Dandruff Cure 


Boracie acid, 1 dram; lavender water, 2%4 ounces. Mix and massage into 
the scalp every other atin 


The Care of the Girl’s Hair 


Having the child’s hair cut every month is too often and will result in 
making naturally fine hair turn coarse. Every two or three months is often 
enough. See that it is not cut too close. Girls over six years should have the 
ends singed after their hair has been cut, as it seals up the open pores of the 
hair. 

Wash the hair every week and do not use strong soap. An egg beaten 
and applied at time of washing will give to the hair more of its natural gloss 
and always help to keep it bright. 

A few of the German canilles made into a tea and used after straining 
is especially recommended. for blonde hair. 
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The Baby’s Hair 


It is the duty of every mother to pay special attention to the care of her 
little one’s hair. Always keep the baby’s hair washed free from dust and 
_ grease (the latter caused through perspiration while sleeping). Never use a 
comb of any kind until the baby gets over its first year. Only soft brushes 
should be used. The baby’s hair should not be cut until it is a year old or 
more, as if the baby’s hair is extra thick and strong, the second year is soon 
enoug 
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Insure your life in the B. C. Life 
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A good china cement is made by mixing with a strong solution of gum 
arabic and enough plaster of paris to make a thick paste. This should be 
applied with a camel’s-hair brush. 


HEALTH AND BEAUTY HINTS 


Elderflower Cream for Massage 


Almond oil, 114 ounces; white wax, 2144 drams; spermaceti, 24% drams; 
lanoline, 1% ounce; oil of bitter almonds, 44 dram; elderflower water, 114 
ounces; witch hazel, 1% ounce. Melt the wax and spermaceti in an earthen 
dish, set in basin of boiling water, add the lanoline and beat in the oils slowly. 
Remove vessel from the heat and add the witch hazel and elderflower water. 
Apply at night or before going out of doors. In the latter case, dust on 


powder. 


Massage Creams and Lotions that Whiten Skin 


When it becomes necessary to treat the complexion with a massage cream 
or lotion it is desirable to select: one that will soften and also whiten. As a 
rule any preparation that softens is likely to have a slightly bleaching effect, 
because the latter is included in a scheme of general improvement. But a 
woman who wishes the cream action to be less slow may like to try a paste 
made from 2 ounces of sweet almond oil, 160 grains each of white wax and 
spermaceti, 50 grs. of powdered and sifted benzoin, 160 grs. of rice starch, 
and 74 grains of pure carmine. The wax and spermaceti are melted in a cup 
get into hot water, the benzoin being added at the time. The oil is poured in as 
the fats are melted, and the cup removed from the heat. The liquid is beaten 
a moment with a fork and the carmine and starch are mixed at the same 
time. Blending must be carefully done to prevent lumps. If perfume is 
wished, two drops of oil of violets should be added just before the grease 
hardens. This cream, which, owing to the benzoin, is particularly whitening, is 
especially adapted to use on skin in the evening, before applying powder. It 
may also be rubbed over the cheeks during the day, wiping off any superfluous 
quantity before putting on powder. Its action on the skin is beneficial. 


Bleach for Tan 


Put half a pint of rich milk into a porcelain kettle and bring it to a boil. 
Skim carefully and add a quarter of an ounce of strained lemon juice. Remove 
from the heat and pour in half ounce white brandy. Bottle when cold, and 
apply to the face with a soft cloth, letting the mixture stay on all night. Wipe 
over the face again in the morning after washing. 


To Whiten Hands 


Strained honey, one ounce; lemon juice, one ounce ; cologne, one ounce; 
mix and rub well into the hands at night, then wear a pair of large kid gloves, 


the palms split for ventilation. 


Try Royal Crown Cleanser for Easy Cleaning 
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Nail-Polishing Powder 


Oxide of tin, one-half ounce; powdered carmine, one grain; powdered orris 


root, one grain. Mix by sifting three times through coarse muslin. 


Astringent Tonic Skin Lotion 


Rosewater, three ounces; elderflower water, one ounce; simple tincture 
of bezoin, quarter ounce; tannic acid, five grains. Mix and wipe over the 


face with a soft cloth several times a day. Discontinue using when dryness 
results. 


Blackheads 


To cure blackheads make an ointment of one ounce of soap liniment and 
one ounce of ether; mix. At night scrub the face thoroughly with hot water, 
using a complexion or other soft brush. After wiping apply the mixture to 
each of the spots and let it remain over night. Wash off in the morning with 
hot water. Continue until the spots have disappeared. Then twice a week 
wash the face with this mixture, removing the liquid at once by rinsing with 
clear water. If there are large pores, wipe over each with a little alcohol. 
For pimples that frequently appear with blackheads, make an ointment of two 
grams of beta naphthol, 20 grains of sulphur precipitate and 20 grams of 
potash soap. Rub over the pimples at night. This may be used at the same 
time as the blackhead mixture. 


Freckle Lotion 


Two drams oxide of zinc, one-quarter dram subiodide of bismuth, one and 
three-quarter drams of dextrin, one and one-half drams of glycerine. Spread 
the paste over the freckles at night before going to bed. In the morning 
remove what remains with a little powdered borax and almond oil. 


Harmless Rouge 


Carmine, one-quarter dram; sweet almond oil, one-half dram; powdered 
magnesia, one ounce. ‘To mix, mingle the carmine and powder, and then slowly 
work into the oil. The preparation should be forced through coarse muslin 
several times, pressing out the lumps. It will be in powder form, the oil 
heing absorbed. 


Face Powder for Brunettes 


Lycopodium powder, ten grains; talcum powder, ten grams; powdered 
tannin, two and one-half grams; boracic acid, two and one-half grams; essence 
of violets, five drops. If desired tinted, one grain of carmine may be added. 
To mix, fanele the powders and slowly ae into the essence. Strain six times 
through coarse muslin, forcing the lumps through. ps 


Eyebrow and Lash Tonic 


Red vaseline, five grams; boric acid, ten centigrams. Make into a smooth 
paste, and massage into the brow at ‘night, also. rubbing lightly over the 
lashes at the roots. 
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AIDS TO THE INJURED 


Family Medicine Chest 


The following are a few of the many articles which should be in every 
household in case of emergency—especially if a doctor is not to be obtained 
immediately: Absorbent cotton, bandages of convenient length and width of 
old cotton (which every housekeeper has if carefully saved), old linen hand- 
kerehiefs, pieces of soft flannel, prepared mustard leaves, adhesive plasters, 
arnica, pure vaseline, collodion, witch hazel, ammonia, borax, ipecac, spirits of 
camphor, aconite No. 3 labeled ‘‘Poison.’’ No. 2 is invaluable in the house- 
hold if administered carefully in fever, ten drops in a glass of water; dose, one 
teaspoon each hour. Pure wine, whiskey or brandy, if the occasion requires. 

The hot water bags are indispensable, and can be obtained at slight cost. 
One per cent. solution of carbolic acid is very useful (also a deadly poison) in 
cases of injury, because of its cleansing qualities. If a cut is to be treated, 
the wound should be cleansed in clear tepid water, then rinsed with the carbolic 
solution, then painted with collodion, which stanches the blood and serves as 
a varnish to keep out air and any dirt. 

The solution of carbolic above mentioned is excellent for burns; saturate 
the cotton and put on to the afflicted spot, bandage and keep wet. 

Trifling injuries, whether cuts or tears, should be gently cleansed with 
lukewarm water poured over the wound, then replace the skin or tissue, and 
lay a clean white cloth, soaked in laudanum, peroxide of hydrogen, alcohol or 
water, over the injured part and loosely bind on. 

A cloth dipped in cold water, or a key, placed on the nape of the neck, or 
a teaspoonful of salt in a cupful of water or vinegar snuffed up the nose, 
rarely fails to stop the bleeding. Also, brown paper dipped in vinegar and 
placed on the nape of the neck will stop bleeding from the nose. 


Burns and Scalds 


Dust the parts with bicarbonate of soda, or wet with water in which as 
much of the soda has been placed as can be dissolved. When the burns are 
so severe that the skin and blisters are raised, open the blisters at one side 
and swathe the parts with soft linen anointed with simple serate or saturated 
with sweet oil, castor oil or equal parts of linseed oil and lime water. Burns 
from acids should be well washed with vinegar and water. 


Choking 


If possible remove the offending substances at once with the fingers, or 
with blunt scissors used as forceps, or a loop of small wire bent like a hair- 
pin. It may be possible to dislodge it by blowing strongly in the ear, or by 
causing the patient to vomit by tickling the throat. In a child these efforts 


may be aided by holding it up by the legs. 


Cholera Morbus 


Give thirty drops of laudanum or two or three teaspoons of paregoric to 
an adult, or proportionate doses for children. Also apply over the stomach a 
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mustard plaster or cloths wrung out of hot water and turpentine and frequently 
changed. a 
Cramps 
A cold application to the bare feet, such as iron, water, rock, earth or ice, 
when it can be had, is an excellent remedy for cramp. If the patient be seized 
in the upper part of the body, apply the remedy to the hands. 


Croup 


Croup att 
ant, barking sound. Hoarseness is one of the earliest symptoms. Apply hot 


water to the throat for fifteen or twenty minutes with a sponge or soft cloth, 
and give powdered alum mixed in syrup, in 
every twenty minutes, until vomiting takes place. Keep the child warm, so 
that sweating may be. induced, and strive to allay its excitement or fear. 


Colic 


May be treated as above, with the addition of an emetic or purgative, or 
both if due to undigested food. 
Convulsions in Children 


When these are brought on by indigestion, place the child in a warm bath 
immediately, give warm water or a lobelia emetic, rub the skin briskly, ete., to 
get up an action. In brain disease the warm water is equally useful. In 
fact, unless the fit is constitutional, the warm bath will relieve the patient by 


drawing the blood to the surface. 
Diarrhoea 


In sudden attacks of diarrhoea a large cup of strong, hot tea, with sugar 
and milk, will frequently bring the system to a healthy state. 


Earache 


If a living insect is in the ear, turn the head to the opposite side and fill 
the ear with tepid water, oil or glycerine, and it will soon come to the surface. 
A bright light thrown into the ear will also often succeed in bringing it out. 
_ Any body that will not swell when moistened with water may probably be 
removed by syringing the ear thoroughly, with the face held downward. None 
but the very gentlest probing of the ear should be attempted by any one but a 
physician. Earaches may often be relieved by using hot drinks, and a hot 
hop poultice over the affected ear. 


Eye 


Dirt in the eye may be washed out by squeezing from a sponge a small 
stream of tepid water. To wash lime from the eye use tepid water moderately 
acidulated with vinegar or lemon juice. Cinders and other small particles 
may be removed generally by touching them with a soft silk or linen handker- 
chief twisted to a point, or by using a loop of human hair. Metallic particles 
can be removed often best by the use of a magnet. To expose the eye more 
fully, the upper lid may be easily averted by lifting it by the lashes and 
pressing from above by a slender pencil or stick. 
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To Save a Person on Fire 


Seize a blanket from a bed, or a cloak, or a carpet, or any woolen material. 
Hold the corners as far apart as you can stretch them out higher than your 
head, and rush bodily on the person, throwing the fabric around the upper 
part of the body. This instantly smothers the fire and saves the face. The 
next instant throw the unfortunate person on the floor. This is an additional 
safety to the face and breast, and any remnant of flame can be put out more 


 leisurely.. The next instant immerse the burnt part in cold water, and all 


pain will cease with the rapidity of magic. Next get some common flour, 
remove from the water, and cover the burnt parts with an inch thickness of 
flour; if possible put the patient in bed, and do all that you can to soothe 
until the physician arrives. Let the flour remain until it falls off itself, when 
a new skin will be found, and unless the burns are deep, no other application 
will be needed. 


Hemorrhages 


_- In hemorrhage from an artery the blood is bright red, and spurts or jets: 
out from a cut. To stop it make compression between the wound and the 
heart. In veinous hemorrhage the blood is dark in color and flows in a steady 
stream. To stop it make compression on the side of the wound away from the 
heart. Hemorrhage from the lungs is bright red and frothy, while that from 
the stomach is of dark color. To make thorough compression of a blood vessel, 
knot a large handkerchief in the middle, place the knot over the line of the 
vessel, tie the ends firmly around.the limb, thrust a short stick beneath and 
twist by turning the stick like you turn an auger. 


Ivy Poisoning or Poison Oak 


Treated by the application of cloths saturated with sugar-of-lead water, 
or with solution of bicarbonate of soda in water. Hot water applications will 
give instant relief. 


Nausea and Vomiting 


First cleanse the stomach by giving large draughts of warm water, and 
then give small pieces of ice, a tablespoonful of lime water, or a half teaspoon- 
ful of aromatic spirits of ammonia, or a small quantity of magnesia or baking 
soda, and, if necessary, place a mustard plaster over the pit of the stomach. 


Poisons and Their Antidotes 


When poisonous substances have been taken into the stomach, the first 
move is to cause their ejection by vomiting, or neutralization by proper anti- 
dotes. Our first step, however, should always be to get rid of as much of the 
poison as possible by vomiting—riddance is always preferred to neutralization 
—pbut that which remains must be rendered inert by proper antidotes. Vomit- 
ing should be produced by the simplest means when they are sufficient, such 
as tickling the throat with the finger or with a feather, or by drinking luke- 
warm water, salt and water, or mustard and water, but when these means are 
insufficient we should at once resort to one of those emetics which is most 
powerful and speedy in its operation, as tartar emetic, sulphate of copper, or 
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sulphate of zinc. When vomiting has been excited, it should be continued by 
copious draughts of warm water, or by tickling the throat with the finger or a 
feather until the poisonous substances are ejected. In cases where vomiting 
cannot be produced, the stomach pump must be used by skilled hands, especially — 
in arsenical or narcotic poisons. When as much of the poison as possible has 
been gotten rid of by vomiting, the following antidotes will be found the most 
simple and reliable; acids are neutralized by alkalies, such as very thick soap 
suds of soap and milk, chalk, soda, lime water, magnesia, or saleratus. In 
cases of poisoning from sulphuric acid do not use soap suds or lime water; for 
nitric or oxalic acid use magnesia and lime, and for prussic acid use dilute ~ 
ammonia and electricity. Alkalies are neutralized by acids, the vegetable acids, 
vinegar, or oils in large quantities. Opium and other narcotics are neutralized 
by strong coffee and frequent doses of aqua ammonia, following and during 
frequent powerful emetics, and for the spasms of strychnia use chloroform, or 
ether and electricity. Motion and heat must be maintained in poisonings of 
this character. 

Arseni¢e is probably the most difficult poison to antidote successfully. of 
any we have to contend with; hydrated peroxide of iron in tablespoonful doses 
every ten minutes until relief is obtained is relied upon by the profession 
oftener than any other treatment. This preparation, as well as any others 
named under poisons, can be procured at any druggist. 

When poisoned by bismuth, copper and their compounds, mercury, tin, 
zine, and their salt, and creosote, use albumen in some form, as the white of 
eggs, sweet milk, strong coffee and mucilaginous drinks. 

_ For lead and its salt, use epsom salts, glauber salts, dilute sulphuric acid, 
or even lemonade, in mild eases. 

For iodine use starch, wheat flour or arrowroot beaten up in warm water. 

For gases use dilute ammonia, electricity and friction. 

In poisoning from animals, but little or no benefit is derived from vomit- 
ing, but we should at once resort to antidotes and often to the actual cautery. 

For the bite of a mad dog the actual cautery should instantly be applied 
to the wound and large doses of zinc, or muriate of iron, given for several’ 
days. 

For serpents’ stings apply the actual cautery immediately and give suf- 
ficient whisky or brandy to produce intoxication. For insect poison apply 
iodine, hartshorn and oil to the part and give stimulants for a day or two. 


Sore Throat 


Gargle with warm water or alum in sage tea and drink often and freely 
of flaxseed tea. 

Flaxseed tea should be made by pouring a pint of boiling water on one 
or two tablespoonfuls of whole flaxseed and stirring it up for a few minutes. 
The flaxseed should not be boiled, as that would bring out the oil, which is 
too heavy for the stomach. It is only the mucilage from the outside of the 
seeds that is useful. Chlorate of potash, an ounce in a pint of hot water, makes 
a very good gargle for a simple or ulcerated sore throat. It is nearly tasteless, 
and not being at all offensive to take, is well adapted to children. A stronger 
gargle is: Take of very strong sage tea half a pint, strained honey, common 
salt and strong vinegar, of each two tablespoonfuls; use one teaspoonful of 
pulverized cayenne pepper, steeping the cayenne with the sage. Strain, mix 
Sp 
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Dentistry 
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and bottle for use, gargling from four to a dozen times daily, according to the 


severity of the case. To smoke dry mullen in an ordinary but new clay pipe 
has been found very beneficial where there is a tickling in the throat or hacking 
cough or other irritation. 

For Burns nothing excels linseed oil and lime water. Dip cotton in the 
lotion and apply to burn and bandage. 

For Backache and pain in the chest the Belladonna and Capsicum plaster 
is the best and can be obtained at all drug stores. 

To clean carved ivory articles—The beauty of carved ivory articles is 
frequently spoiled on account of dust which collects in the interstices, so those 
who possess them will be pleased to hear of an excellent method of cleaning 
the ivory effectually. A paste should be made of sawdust, water and a few 
drops of lemon juice. This paste should be applied thickly all over the carving 
and be permitted to dry on. When finally brushed off with a soft, firm brush 


the preparation will be found to have left the ivory pure and white once more. — 


THE CARE OF THE TEETH 


There is no part of the human anatomy which requires more attention or 
which is of more vital importance to the health and comfort of the individual 
than that of the teeth. 

The teeth have many functions; first in importance is mastication; second, 
assistance in articulation of words; third, that of giving beauty and expression 
to the face. 

Mastication.—This is the cardinal function of the teeth. The erushing of 
food is not the only end accomplished in mastication, but during the process 
the glands situated in and about the mouth secrete large quantities of saliva, 
in which is a ferment which is necessary in the first stage of digestion. If 
the teeth are unhealthy there will be a tendency to select soft foods which 
require little or no mastication. In such cases the food will not be incorporated 
with the normal quantity of saliva which is required in digestion; the result 
will be faulty digestion, tainted breath, headache, and many other ill effects 
may follow. 


Tooth Decay and its Cause 


Dental caries is a disintegration or breaking down of the tooth tissue, 
resulting from action of certain species. of micro-organisms, Decay goes on 
persistently, more rapidly in some mouths than in others, according to the 
conditions of the secretions, the general health and the care taken in cleansing 
the mouth and the teeth. . 

Neglect of proper cleanliness of the mouth is one of the chief causes of 
tooth destruction, as well as of other diseases. 

Each germ disease, whether it be decay of the teeth, tuberculosis, or any 
other, is the result of specific forms of bacteria. The warmth, moisture and 
presence of food in the mouth make it a desirable habitat for the growth of 
germs. In almost any mouth in which there are decayed teeth there may be 
present the germs of many diseases, such as diphtheria, typhoid fever, cholera, 
pneumonia, tuberculosis, ete.; and strange to say, that people who have such 
pretty mouths will demand pure, clean foods to masticate in a cesspool of 
disease; surely the best results could not be expected under these conditions. 
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Prevention of Decay ~ 


_ Absolute cleanliness is the best known preventive of dental caries (tooth 

decay). | 

The best means of cleansing the mouth and teeth, other than by masti- 
-eation, is by the intelligent use of a good tooth-brush, together with plenty of 
moderate cold, pure water. The head of an ideal tooth-brush should not be 
more than one and one-half inches long, or wider than one-third of an ineh. 
. There is a right and a wrong way of using a tooth-brush, and most people 
employ the latter method. The old see-saw manner of using the brush IS a very 
poor one. The motion should be a vertical one in line with the long axes of the 
teeth and used- with a rotating movement, which will allow the bristles to pass 
in between the teeth, displacing any particles of food which may be lodged 
there. As it is generally impossible for the average person to keep their own 
teeth perfectly clean, they should consult their dentist at least once every three 
months. . 

‘Great men are those who see that mental force is stronger than material 
force; that thought rules the world.’’—Kmerson. aed 
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HOW TO BAKE BREAD 


‘White bread is made from a mixture of flour, liquid and yeast. The 
most nutritious bread is made from patent flours. The liquid used may be 
pure water, scalded milk, or a combination of the two. The yeast is a fungus, 
and in the process of feeding and growing produces a gas which we depend 
upon for raising the dough. The conditions for growth are moisture, even 
temperature, food and air. The temperature best suited for yeast growth is 
86 degrees Fahrenheit. Sugar is added to dough to give yeast an easy method 
of obtaining its food. The yeast attacks the sugar first, then the starch, and 
lastly the nitrogenous matter; therefore avoid processes of bread making 
requiring long hours and many risings. Two risings are quite: enough if 
ingredients are carefully blended. The purpose of the first kneading is to 
thoroughly distribute the yeast; the purpose of the second kneading is to 
break up the bubbles and to distribute the gas evenly throughout the dough. 
If the dough is too light the bread will be full of large holes. Sa ad 


To Knead 


Push the dough with palm, curving the fingers to keep the ball from 
flattening too much. With every push turn the dough one quarter way 
round and fold over, Do not make it too stiff. A soft dough makes. a tender 
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bread, and one that will keep better than a stiff one. Knead until the dough 
has a silky smoothness, is full of blisters and does not stick to the hands or 
bowl (about twenty minutes). ; 


To Bake Bread 


The best pan for baking bread is made from Russia iron. It should be 
four inches deep, four and one-half inches wide, and ten inches long. A new 
baking pan should aiways be baked blue in the oven before it is used. Bread 
should be baked in a hot oven. Use one and one-half pounds of dough to a : 
loaf. The loaf should continue rising for the first fifteen minutes, when it 
should begin to brown and continue browning for the next twenty minutes. 
Reduce the heat and finish baking in fifteen minutes. Bread is done when it 
leaves the sides of the pan. When done remove from pans, lay on a rack, 
brush over with melted butter if you wish a soft crust. Biscuits require more 
heat than bread. The time required for baking is from fifteen to twenty - 
minutes. The rolls should continue rising the first five minutes, and brown 
in the next eight minutes. A shallow pan of boiling water placed in the oven 
under the loaves causes loaves to rise better and produces a more tender 
erust. 


Care of Bread 


Bread boxes should be thoroughly washed, scalded and dried over the 
range before each new baking. When once dried do not leave open, to expose 
it to germs in the air. Keep dry, old rolls and pieces of bread in an earthen 
crock. This bread should be ground or rolled and used for erumbing, 
escallops, ete. 


a 


Water Bread 


One quart boiled water, one yeast caké dissolved in one-fourth eup luke- 4 
warm water, one teaspoon salt, one tablespoon lard, one tablespoon sugar, 
three quarts sifted flour. 

Put salt, sugar and lard in bread raiser, scald with boiling water. When 
lukewarm add dissolved yeast cake; mix in the flour slowly, beating con- 
Stantly and thoroughly. When the dough is sufficiently thick to knead, ‘ 
sprinkle the moulding board lightly with flour and turn dough onto it. Knead, 
eutting often with a case knife to more thoroughly distribute the yeast. 
Knead until dough ceases to stick and is smooth and elastic to the touch. 4 
Return to bread raiser or to greased bowl, cover and let rise over night, at a | 
temperature of 76 degrees Fahrenheit. In the morning cut down, and let rise 
forty-five minutes to one-half its bulk, turn out on moulding board, divide 
into four parts and shape into loaves; place in pans and cover with “lean 
cloth, and let rise until they double their bulk (one hour). Bake for fifty 
minutes in a moderate oven. 


Bread set over night should be prepared late, and moulded into pans : 
early in the morning in order to obtain the best results. a 
When dividing the dough for baking, reserve one-quarter for breakfast 


rolls. Pull dough into a sheet three-quarters of an inch thick, eut with biscuit 
cutter, brush over with melted butter; fold each biscuit through the centre 
and pinch edges together firmly. Let rise to double their bulk and bake in 
a hot oven from twenty to twenty-five minutes. The amount of yeast should 
vary with season. In warm weather use one-half this quantity. 
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SPECIAL RECIPES 


BREAKFAST DISHES 


Cereal with Fruit 


Mix three-fourths cup cream of wheat with one teaspoon salt and three- 
quarters cup cold water; add two cups boiling water, boil five minutes, then 
steam in double boiler thirty minutes; stir in one-half pound of dates, stoned 
and cut in pieces; serve with cream and sugar. 


¢ Foamy Omelet 


Four eggs, one-half teaspoon salt, few grains pepper, four teaspoons hot 


water, one teaspoon butter. Beat yolks until thick and lemon eolored; add 


pepper, salt and hot water; beat whites stiff and dry, cutting and folding them 
into first mixture. Butter omelet pan; turn out on hot platter. 


Broiled Mackerel 


Split fish, clean and remove head and tail, wipe as dry as possible, sprinkle 
with salt and pepper and place in well greased wire broiler. First broil 
on fiesh side, then turn and broil on skin side, just long enough to make skin 
brown and crisp. 


Tomato Omelet 


Beat four eggs without separating until well mixed, add one-half cup of 
chopped tomato, one-half teaspoon salt and a dash of cayenne. Put a tea- 
spoon of butter in an omelet pan; when hot add egg mixture; shake until 
set; fold and turn the omelet out on a hot platter. 


‘Hamburg Steaks 


Chop finely one pound lean raw beef; season highly with salt, pepper 
and one-half an onion finely chopped. Shape into small flat cakes, and broil 
in a greased broiler or frying pan. Spread with butter or serve with tomato 
sauce. A few gratings of nutmeg or one egg slightly beaten may be added. 


French Fried Potatoes 


Wash and pare small potatoes, cut in eighths lengthwise and soak one- 
half hour in cold water. Take from water, dry between towels and fry in 
deep fat. Drain on brown paper and sprinkle with salt. ; 


Corn Beef Hash 


Remove skin and gristle from cooked corn beef, then chop the meat; to 
chopped meat add equal quantity of cold boiled chopped potatoes; season 
with salt and pepper, put into hot buttered frying-pan, moisten with milk, 
stir until well mixed, spread evenly, place on middle of range to brown slowly 
underneath, turn out and fold on a hot platter. Garnish with parsley. 


Fry Doughnuts in Carnation Compound 


xe 


162 THE REAL HOME-KEEPER 


Codfish Balls 


Wash one cup salt codfish in cold water, pick in small pieces, wash, pare ie 
and soak two heaping cups of potatoes; cook fish and potatoes in boiling — 


water to cover until potatoes are soft; drain through strainer, return to 
kettle in which they were cooked, mash thoroughly; add one-half teaspoon 
butter, one egg well beaten, one-eighth teaspoon pepper, salt if necessary. 
Take up by spoonfuls, put in frying basket, fry one minute in deep fat, allow- 
ing six fish balls to one frying. Drain on brown paper. 


Scrambled Eggs with Mushrooms on Toast 


Melt three tablespoons butter in a saucepan; add to this four eggs lightly 
beaten, two tablespoons finely chopped mushrooms, pepper and salt to taste. 
Stir. this over the fire till it begins to thicken, then take it off the fire and 
continue stirring till of the consistency of thick custard. Pour it on squares 
of buttered toast and serve. 


Rich Corn Cake 


Mix and sift one cup cornmeal, one cup white flour, three teaspoons baking 
powder, one-quarter cup of sugar, one-half teaspoon salt; add one cup milk 
gradually, two eggs well beaten and one-quarter cup of melted butter. Bake 
in buttered shallow pan in hot oven. 


Hominy Waffles 


To one and one-half cups of freshly boiled hominy add three yolks beaten 
hight, two cups of milk, one teaspoon of salt and two cups of flour sifted with 
two teaspoons of baking powder; add the three egg whites beaten stiff, and bake 
in waffle irons. Serve with maple syrup, maple sugar or powdered cinnamon. 
This sounds like a large amount, but as waffles are generally acceptable, there will 


not be too much for a family of five or six. These are also delicious for 
luncheon. 


Oatmeal Muffins 


Sift one and one-half cups of flour, four teaspoons of baking powder, one- 
half teaspoon of sugar, then add one cup of cooked oatmeal mixed with one- 
half cup of milk; add two tablespoons of butter or clarified fat and two egg 
yolks well beaten. Then fold in thé two stiffly. beaten whites. Bake in a hot 
oven, in well-buttered muffin tins. 


Breakfast Rolls 


Use one and one-half pounds of bread dough when ready to shape into 
loaves. Make a long, even roll and cut into twelfths. Shape with thumb and 
fingers into round balls; set in an 11x16-inch pan if liked without. crust, or 
two inches apart on a sheet if wanted crusty. Brush with butter; cover closely 
and let rise slowly for thirty or forty minutes. Then raise the temperature 
slightly for another half hour. They should more than double their bulk. 
Bake in a quick oven twenty to twenty-five minutes. 

a AS 
For good Pickles see page 57 


ee ge ay he a ee SL oe a 


a a 


Sasa S 


= 


ON ee ee ete ee 


bite ees. S: THE REAL HOME-KEEPER 163 
$Y, DINNER DISHES ~ 


Broiled Chicken 


Singe, wipe and with a sharp pointed knife, beginning at the back of the 

_ the neck, make a cut through the backbone the entire length of the bird. 

Lay open the bird and remove contents from inside. Cut out rib bones, remove 

breastbone, then cut through tendons at joints. Sprinkle with salt and pepper 

and place in a well-greased broiler. Broil twenty minutes over a clear fire. 

The flesh side must be exposed to the fire the greater part of the time. Remove 
to a hot platter, spread with butter and sprinkle with salt and pepper. 


Ragout of Beef 


Cut one pound round steak in one-and-one-half inch pieces, cover with 
cold water and bring quickly to boiling point. Cook slowly two hours, or until 
tender. After cooking one hour add one-half cup each of carrots and turnips, 
and one onion cut in slices. Twenty minutes before serving add three medium- 
sized potatoes cut in quarters; season with salt and pepper; thicken with a 
smooth paste of flour and water, and brown with a very little caramel, 


Curry of Lamb or Mutton 


Brown one teaspoon of minced onion and one teaspoon of curry powder 
in two teaspoons of butter; add flour and thoroughly brown. Add one tea- 
spoon of chopped mint and two cups of cooked chopped lamb; stir for a minute 
in order to mix the seasoning thoroughly with the meat. Add two cups of 
stock, and cook until the sauce has thickened. Season and serve within a rice 
border. 


Fillet of Veal 


Four pounds fillet of veal, one onion, one stalk celery or one-half teaspoon 
celery seed, a bunch of sweet herbs, one carrot, one turnip, one-quarter pound 
fat bacon, two sprigs of parsley. Remove the bone from the fillet. and fill the 
hollow with veal forcemeat; cut some even pieces of fat bacon one inch long, 
one-quarter inch square, and with these lard the fillet on the top; put in 
a saucepan the vegetables, cut up, also the herbs and parsley; lay the fillet 
on the top of this and pour round enough boiling water or stock to three 
parts cover it; add the juice of half a lemon, cover with buttered papers (see 
that the lid fits firmly), and simmer very gently two to two and a half hours; 
lift the fillet into a tin, pour round a little gravy, and put in a sharp oven for 
twenty minutes to make a nice brown; meanwhile reduce the gravy by boiling it 
fast with the lid off; dish the veal and strain over the gravy, and decorate the 
dish with cut lemon and forcemeat. balls. 


Cannelon of Beef 


Chop finely two pounds lean beef cut from round, add grated rind of 
one-half lemon, one teaspoon chopped parsley, one egg, one-half teaspoon onion 
juice, two teaspoons melted butter, few gratings of nutmeg, one teaspoon salt, 
one-quarter teaspoon pepper. Shape in a roll six inches long, wrap in buttered 
paper, place ona rack in dripping and bake thirty minutes. Baste every five 
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minutes with one-quarter cup butter melted in one- quarter cup 8; boiling oe 


water. Serve with mushroom sauce. 


Baked and Stuffed Fish 


Clean fish, sprinkle with salt inside and out, stuff and sew; cut five 


diagonal gashes on each side of backbone and insert narrow strips of fat salt if 


pork. Shape in skewers in form of letter S. Place on’ greased fish-sheet in 


dripping-pan, sprinkle with salt and pepper, brush over with melted butter _ 


and dredge with flour. 


Stuffing 


One-half cup cracker crumbs, one-half cup stale bread crumbs, one- 
quarter cup melted butter, one-quarter teaspoon salt, one-eighth teaspoon 
pepper, few drops onion juice, one-quarter cup hot water. 


Potato Puffs 


- Take one cup of hot or cold mashed potatoes, two tablespoons of cream, 
one egg, two teaspoons of melted butter, salt and pepper to season; if potatoes 
are cold stir over the fire until hot, adding the yolk of one egg; take from the 
fire ; add the white of the egg, well beaten; heap on greased baking dish or in 
gem pans; bake in a quick oven until a nice brown. 


Riced Potatoes 


Wash and boil the potatoes in salted water and drain. To a pint of pota- 
toes add a teaspoon of salt and a tablespoon of butter. Toss about by shaking 
the handle of the saucepan, and when dry and mealy pass the potatoes through 
a ricer or vegetable sieve to a heated serving-dish. Do not touch them after- 
wards, but if not quite ready to serve keep hot over boiling water. 


Pineapple Sponge 


Cover one-fourth of a box of gelatine with one-fourth cup of cold water. 
Drain the syrup from one can of pineapple; measure and add if necessary to 
make one and one-half cup. Heat to the boiling point, take from fire, add the 
gelatine and stir until dissolved. Strain and set aside until it begins to thicken, 
then add one-half cup of thick cream whipped to a solid froth and the whites 
of two eggs beaten until stiff and dry. Stir carefully together, and when 

thick add one cup of pineapple cut into tiny bits. Turn into molds previously 
wet with cold water and stand in a cold place until firm. 


Home-Made Charlotte Russe 


Put a quarter of a box of gelatine into one-half pint of milk, and stand on 
the fire: where it will be warm, not hot, stirring often till the gelatine is dis- 
solved. Cool, and beat with an egg-beater till perfectly cold. Beat very 
stiff one pint of thick cream, using an egg-beater; add one-half cup of pow- 
dered sugar, flavor with vanilla, almond or sherry and fold into the milk; put 


into a mould and set on ice. Turn out when firm, and press halved lady-fingers — 


all around. 
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Raspberry and Currant Sherry 


Boil one pound sugar in one quart of water for five minutes. When cold 


_add one pint currant juice and one quart raspberries which have been mashed 


and strained; freeze, then add a meringue (i.e., white of egg beaten stiff 
with one tablespoon of sugar), which makes the mixture light and creamy.. 
Serve in small tumblers or lemonade glasses. 


Caramel Pudding 


Put one-half cup granulated sugar in a saucepan and stir constantly 


till melted to a syrup of a light-brown color; add one-half cup of milk. As 


soon as the sugar is melted in the milk, add one-half cup cornstarch and two 
tablespoons sugar mixed to a smooth paste in one and one-half eups milk. 
Cook mixture three minutes, then pour into a pudding-dish. Chill and serve 
with cream. 


Swedish Apple Cake 


Make a thick, sweetened apple sauce. Fry stale breaderumbs in butter. 
Put a layer of the crumbs in an earthen dish, cover with a layer of apple 
sauce, sprinkle sauce with cinnamon and repeat until dish is full. Have the | 
last layer that of crumbs. Bake slowly. Turn out, and when cold garnish 
with whipped cream and serve. 


Celery, Nut and Egg Salad 


Cut up the celery into one-inch pieces and slit each piece; rub dry on a 
towel, and put on ice; boil hard four eggs, cut in good-sized pieces, and pre- 
pare a small cup of English walnuts; make a good-sized cup of extra-stiff 
mayonnaise. Just before serving, mix lightly all the ingredients, add a little 
salt, and put into a salad bowl with celery leaves around the edge. Do not 
let it stand after adding the mayonnaise. 


Rhubarb and Nut J elly 


Stew the rhubarb till tender; put it into a mould with either almonds or 
English walnuts; strain the juice, add more sugar, if necessary, and sufficient 
gelatine; pour this over the rhubarb, and set away to grow firm. 


Mayonnaise Dressing 


Success in making mayonnaise dressing generally depends upon all the 
ingredients being of the same temperature. 

Two egg yolks, one teaspoon cayenne, one teaspoon salt, one teaspoon 
mustard, one tablespoon vinegar, one tablespoon lemon juice, one cup olive 
oil, one-quarter teaspoon paprika. 

Mix salt, cayenne, mustard and paprika. Beat yolks well, and add to 
seasonings; beat until mixture is thick. Add olive oil drop by drop for the 
first four tablespoons, then more rapidly until oil is used, thinning as needed 
with lemon juice and vinegar. 
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Fruit Salad 


One-half pound almonds, four oranges, one can pineapple, three bananas, 
one-half cup French cherries, one cup of powdered sugar. Blanch the almonds 
and grate or chop very fine; pare and slice the oranges; cut pineapple into 
‘small dice; slice the bananas. Alternate the layers of fruit with the layers 
of sugar. Reserve the almonds for the top layer. Garnish with strawberries 
or other small, bright fruits; then add the following dressing and chill: 

One-half cup lemon juice, two tablespoons sherry, two tablespoons Maras- 
ehino liquor. 


SUPPER DISHES 


Cheese Rarebit with Tomatoes 


Cut enough fresh Canadian cheese into dice to make two cups; melt one 
tablespoon of butter in the chafing dish; add one-quarter cup of tomato pulp, 
one-quarter teaspoon of salt and a little red pepper. When this begins to boil 
udd the cheese and stir steadily until it is melted and smooth. Add three- 
quarters cup of cream beaten with one egg, mix as quickly as possible and 
pour over toasted bread. There may be some chance of the tomato and cream 
separating. It is usually wiser to add one-third teaspoon of soda dissolved in 
warm water before putting it in the chafing dish. Rapid stirring should 
prevent any separating. 


Cream Chicken 


Make a white sauce by melting two tablespoons of butter in a saucepan; 
add two tablespoons flour, one-half teaspoon salt, a little pepper and celery 
salt; add one cup of milk, stirring constantly until it thickens, then add one 
and one-half cups cold cooked chicken and cook till chicken is heated. 


Stuffed Eggs 


Boil six eggs hard and cut in halves. Remove the yolks carefully and 
mash fine with three tablespoons of cream or olive oil; add three tabiespoons 
of forcemeat and one tablespoon of chopped mushrooms, or stuffed olives 
chopped fine. Season and mix well. Fill the whites with the mixture, being 
very careful not to break the edges. Smooth the tops, brush over with a little 
of the raw white of the egg and fit the halves together. Cover the eggs with 
breaderumbs, mushroom or tomato sauce. 


Salmon Croquettes 


Make a thick white sauce with two tablespoons each of butter and flour 
and one cup of milk; add sauce to one and three-quarters cups cold flaked 
salmon, then add one teaspoon lemon juice, salt and a few grains of cayenne; 
shape, dip in crumbs, fry in deep fat, and drain on paper. 


Jellied Chicken 


Dress, clean, and cut up fowl; put in a stew pan with two slices of onion, 
cover with boiling water, and cook slowly until meat falls from the bones. 
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. When half-cooked add one-half tablespoon of salt. Remove chicken, strain 
_ Stock and remove fat. Decorate bottom of a mould with parsley and hard 
boiled eggs. Pack in meat freed from skin and bone and sprinkle with salt 


and pepper. Pour on stock and place mould under a heavy weight. Keep in 
cold place until firm. In summer it is necessary to add one teaspoon of gelatine 


eS to stock. 
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Tomato Toast 


Cook down till thick one-half can of tomatoes, with a pinch of cloves, half 
a teaspoon of salt, a dash of cayenne, half an onion minced fine, and a teaspoon 
of minced parsley ; have ready buttered toast without erust, and pour this over 
without straining. : 


Chicken Gumbo 


One chicken cut in pieces, one cup salt pork cubes, one-quarter cup onion, 
four quarts water, four tablespoons flour, salt, pepper, cayenne, one cup of 
cream, one quart green okra, one tablespoon chopped red pepper, one bay leaf, 
sprig of thyme, four tablespoons butter, one cup rice cooked, one clove, garlic. 
Cook salt pork in frying pan five minutes; add chicken, and saute to a golden- 
brown. Remove chicken; add onion, garlic, okra cut in slices, and saute one- 
half hour. Add to chicken and cover with boiling water. Add pepper and 
seasonings, and cook slowly until chicken is tender. Melt butter; add flour 
and cream ; cook five minutes; add chicken mixture. Serve, garnished with rice. 


Crabs in Red Peppers 


Eight red peppers, one pint of crab meat, four tablespoons butter, four 
tablespoons of flour, one tablespoon onion, salt, pepper, paprika, mustard, 
cayenne, nutmeg, one cup cream. Parboil red peppers. Make a white sauce 
with butter, flour, cream and seasonings. Add crab meat. Fill peppers with 
crab mixture, cover with buttered and seasoned soft breadcrumbs, and bake 
until crumbs are brown. 


Oyster Soup 


Clean and pick over one pint of oysters, remove liquor, add oysters slightly 
chopped, and heat slowly to boiling point; strain through cheese cloth; reheat 
liquor and thicken with two and one-half tablespoons butter and two table- 
spoons flour cooked together. Scald two cups of milk with a thin slice of onion, 
a stalk of celery, one blade mace, sprig of parsley, bit of bay leaf; remove 
seasonings; add to oyster liquor; season with salt and pepper. 


Cream of Pea Soup 


Thoroughly cook one and one-half cups shelled peas. Brown one slice of 
onion in one tablespoon of butter; add the peas, one teaspoon of salt, two tea- 
spoons of sugar, one sprig of mint and one-half of a bay leaf. Simmer twenty- 
five minutes or until sufficiently tender to press through a coarse sieve. Seald 
three cups of milk. Rub two tablespoons of butter and two tablespoons of 
flour together until smooth; add sufficient milk to the roux to make it liquid, 
stirring continually that it may be smooth, add this to the remainder of the 
milk, Stir occasionally until the milk thickens, add one cup of cream and the 


Get the Habit of Saving Royal Crown Coupons 


THE REAL HOME- KEEPER 


peas pressed through the sieve. AS to taste, using onion ae pele extract 
if desired, although the browned onion will give that flavor. One- quarter cup. 
of very finely-chopped almonds is an agreeable addition to all cream soups; and 
to the pea soup, a cupful of finely-shredded lettuce added five minutes before oe 
taking from the fire gives an additional flavor. Niagenee 


Potato Salad | He ¥ 3 


One quart cold cooked potatoes sliced, one cucumber sliced, one cup diced 
celery, two cups boiled dressing, one teaspoon salt, one-quarter teaspoon black 
pepper. Arrange in alternate layers the potatoes and cucumbers, sprinkled 
with seasoning. Add the dressing. Do not stir, but lift carefully with forks. 


Waldorf Salad 


One cup sliced apples, one cup celery diced, one tablespoon lemon juice, 4 
one-half teaspoon salt, one-half cup walnut meats broken in pieces, one cup a 
mayonnaise or boiled dressing. Mix lightly apples, celery and nuts, being = 
careful not to crush the fruit; sprinkle with salt, and add dressing. 3 


Shortcake No. 1 


Two cups sifted flour, one-half teaspoon salt, two teaspoons baking 
powder, one-quarter cup butter, three-quarters cup milk, one egg. Mix 
and sift the dry ingredients four times; cut and rub in the butter, add the 
milk, lastly the beaten egg. Spread on a buttered biscuit tin and bake in a 
quick oven. Split apart at the edge, cooling five minutes; spread with softened 
butter and fill with fruit. . 


Apple Dumplings 


One-half No. 1, five or six tart apples, one-half cup water. Pare, core 
and quarter the apples; place in a two-quart granite pan with the water and 
let cook slowly while preparing the crust. Roll the crust out to exactly fit 
the pan, cut several gashes to let out the steam, lay it over the hot apples; 
cover with a deep pie plate, cook on the top of the stove for one-half hour; 
set the pan on a trivet, if necessary, to keep the apples from burning; then 
lift the cover and brown the crust in a hot oven. Invert on a large platter 
und serve with brown sugar sauce or hard sauce. This is excellent also 
steamed for forty minutes. 
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Baking Powder Biscuits 


One quart sifted flour, one teaspoon salt, three teaspoons baking powder, 
two tablespoons butter, two cups milk. Sift the dry ingredients together 
four, times; cut and rub the butter into the mixture with the thumb and 
fingers, add the milk gradually, mixing and cutting through with a knife 
until the whole is a light, spongy mass. Turn on a well-floured board, roll 
lightly to one inch thick, eut with a biscuit cutter and bake in a hot oven 
from fifteen to twenty: minutes. If two-inch cutter is used the rule will make 
eighteen biscuits. 
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Ronte Pancakes — . 
explo pancakes need three well-beaten eggs, one pint of milk, a half 


a tan peen of salt, two tablespoons of sugar, two teaspoons of baking powder, 
_ two Hablospoons’ of melted shortening and sufficient sifted flour to make a 


thick drop batter. Into this put one pint of finely chopped tart apples. Serve 
with plenty of butter and spiced sugar or with a hard sauce flavored with 
vanilla and nutmeg. 


BEVERAGES 


| Cold Russian Tea 


Put six teaspoons tea in teapot; fill pot with freshly boiled water; let stand 
two minutes, then pour off and add juice of one-half lemon and sugar to taste. 
Stand on ice till cold. 


Pineapple Lemonade 


Make a syrup by boiling one cup sugar and one pint of water together for 
ten minutes; add one can of grated pineapple, juice of three lemons; cool, 
strain and add one quart of water. 


Iced Chocolate 


. \ . 
Put one ounce of unsweetened chocolate into a saucepan and pour on it 


gradually one pint of boiling water, stirring all the time. Put the saucepan 


on the fire and stir until the chocolate is all dissolved, then add a pint of gran- 
ulated sugar and stir until it begins to boil. Cook for three minutes longer 
without stirring, then strain and cool. Add one teaspoon of vanilla extract, 
bottle and store in a cool place. When needed put two tablespoons of crushed 
ice in a tumbler and add two tablespoons of chocolate syrup, three tablespoons 
of whipped cream, one gill of milk and one-half gill of cold water. Stir thor- 
oughly before drinking. 


Claret Lemonade 


In a large glass put three-fourths tablespoon of sugar, six to eight drops 
of lemon juice. Fill glass nearly full of fine-shaved ice and the balance with 
water. Shake up well and add one-half glass of claret. Be careful to have 
elaret flowing on top of lemonade. 


Sauterne Punch 


In a large glass put one and one-half tablespoons fine sugar, two slices of 
orange and one slice of lemon. Fill with fine ice, then fill with sauterne and 


mix well. 


Fruit Punch 


Boil one quart of water, two cups of sugar and two cups chopped pine- 
apple twenty minutes; add one-half cup of lemon and one cup orange juice; 
eool, strain and dilute ‘with ice water. 
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BREAKFAST MENUS 


Raspberries 
Cereal 
Grilled Bacon 
Muffins Coffee 


Stewed Rhubarb 
Creamed Codfish Baked Potatoes 
Toast Coffee 


Fruit 
Scrambled Eggs Rolls Coffee 
Buckwheat Cakes and Maple Syrup 


Watermelon 
Cereal 
Broiled Halibut Potato Cakes 
Toast Coffee 


DINNER MENUS 


Tomato Soup 
Boiled Fowl, Egg Sauce Mashed Potatoes 


Sheed Peaches 
Cake Coffee 


Potato Soup 
Roast Lamb, Mint Sauce, Green Peas 
Fruit Salad 
Coffee 


Chicken Soup 
Baked Fillets of Fish Cauliflower 
Cucumber Salad 
Peach Shorteake 
Ieed Coffee 
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Curry of Lamb 
French Fried Potatoes 
Peas 
Sheed Tomatoes 
Fruit Coffee © 


Chicken Croquettes 
Tomato Sauce 
Boiled Potatoes 

Iee Cream Coffee 


Vegetable Soup 
Veal Cutlets Mashed Potatoes 
Creamed Carrots 
String Bean Salad 
Baked Apples Coffee 


SUPPER MENUS 


Codfish with’ Tomatoes 
Beet Salad 
Cake Russian Tea 


Corn Soup 
Jellied Chicken 
Bread and Butter Sandwiches 
Tea 


Salmon Souffle 
Lettuce Sandwiches 
Cake Tea 


Chicken Salad 
Brown Bread and Butter 
Sherbet Cake 
Tea 
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‘FRUITS AND NUTS AND CANDY _ 


Fruits and Nuts — 


, Fruit is especially wholesome, although not nutritious. The best time to 


eat fruit is in the morning. Most fruits are improved in flavor by being 
chilled. : . 


A dish of different fruits attractively arranged makes a very acceptable 
centrepiece. 


To Prepare Fruit for the Table 


Apples should be washed and wiped dry. Berries should be looked over 
very carefully and, if dirty, washed by putting in a colander and allowing 
cold water to run gently over them, or place the colander in a bowl of cold 
water and raise up and down several times, then drain thoroughly and chill 
before serving. 


Cherries should be looked over, and served with their stems on. 
Bananas should be wiped and chilled. 

Currants should be washed and drained, and served on the stem. 
Figs, if the dried ones, should be washed, drained and chilled. 


Grape fruit should be cut in halves, the pulp loosened from the skin, and 
the pith cut out, then chilled; it may be served plain, or sugar and wine may 
be poured over it just before chilling. Serve one-half grape fruit to each 
person. 


Grapes should be washed if dirty, but the bloom is then lost; if picked on 
one’s own vines, it may not be necessary to wash them; but when bought in 
the market it is better to wash, drain and chill them. 


Peaches and plums should be wiped with a soft cloth, and chilled before 
serving. 


Quinces are never served raw. 


Strawberries are often served with their hulls on around a mound of sugar; 
but if they are to be served with sugar and cream, of course they must be 
hulled and chilled. 


Oranges may be chilled and served in the natural state; or prepared the 
same as grape fruit, and one-half served to each person; or peeled and the 
sections almost, but not quite, separated; or the orange may be cut in the shape 
of a basket, the pulp removed, the membrane cut off, and the basket refilled 
with the pulp, which may be sweetened or not. 


Pineapples may be served in various ways; perhaps the most popular way 
is to cut off a slice from the top of the pineapple, then scoop out the centre 
with a fork, and return pulp to pineapple, put on cover, chill and serve. 


_ Pineapples may be cut in slices, the outer skin removed, and the tough pith 
taken out, then served one or two slices to each person. 
a 
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pineapples are not fully ripe, it is better to remove the skin, pull 


Pears should be carefully wiped and chilled before serving. 


Melons should be thoroughly chilled. Cantaloupes should be cut in halves, 
have the seeds removed, and served one-half to a person. Watermelons should 
be cut in halves, then each half cut in pie-shaped pieces; serve one piece to a 
person. 


Nuts are ordinarily served only at dinner. MHard-shelled nuts should be 
cracked, served in the shell, or without the shell. 


Almonds are cracked, and a portion of the shell discarded, or they may 
be blanched and salted, and served with the bonbons. 


Pecans, filberts, peanuts and walnuts are treated in the same way as 
almonds. 


Castanas or Brazilian nuts are cracked and served in the shell. 


CANDY 


Butter Scotch No. 1 


Three cups brown sugar, three-quarter cup water, two tablespoons butter, 
one-eighth teaspoon soda, one teaspoon flavoring, few grains salt. Boil all 
ingredients until a thread is formed when dropped from a spoon. Pour into 
hot buttered pans, crease and let stand until hard. 


Butter Taffy 


One cup molasses, one cup sugar, two-thirds cup butter, two-thirds cup 
milk, one tablespoon vanilla, few grains salt. Cook all ingredients until brittle 
when tried in cold water. Pour into hot buttered pans, crease and cool. 


Cream Candy 


Two cups sugar, one cup water, one teaspoon cream of tartar, one tea- 
spoon vanilla. Cook sugar, water and cream of tartar until brittle when tried 
in cold water; add vanilla; pour onto greased platter or marble. Pull as soon 
as it can be handled. 


Molasses Candy 


Two cups molasses, two cups brown sugar, one-third cup vinegar, one cup 
water, two tablespoons butter, salt. Boil ingredients until brittle when tried 
in cold water. Pour into hot buttered pan; pull when cool enough to handle. 


Peanut Brittle 


Two cups sugar, two cups shelled peanuts. Melt sugar; when a golden- 
brown add chopped nuts; pour into hot buttered pans, crease and cool. 
aaa ia ern ee Ee 
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Fudge 


Two cups sugar and one cup cream or milk, one-fourth pound chocolate 
unsweetened, small piece butter. When it begins to boil stir constantly ; when 
it hardens slightly in water take from range, flavor with vanilla and stir till 
cool; turn in buttered tin; when cold cut in squares. 


Home Caramels 


_ One-half pint bakers’ chocolate grated, one-half pint sugar, one-half pint 
- molasses, one-half gill milk and butter size of an egg. Boil till it hardens in 
water. 


Walnut Panouchi 


Four cups light-brown sugar, one-half eup cream or milk; boil five min- 
utes; put in one cup chopped walnut meats, boil about three minutes, then take 
off and stir until cool and thick enough to put on buttered platter. 


PRESERVING 


Canning and Preserving 


Canned fruits are now more popular with most people than preserved fruits. 
The expense in preparing them is less, and the natural flavor is retained. 

To prepare fruit for canning, look over carefully, reject imperfect fruit, 
and he sure that the fruit is clean. 

The fruit may be cooked in a saucepan with just enough sugar to make 
palatable and water to keep the fruit from burning, and transferred to ster- 
ilized jars; or it may be put into sterilized jars in the first place, and cooked 
by steam—the latter method preserves the color and flavor better. 

To sterilize jars, put jars into cold water, bring water to the boiling point, 
and boil ten minutes; fill jars with cooked fruit, and pour in syrup to over- 
flowing ; adjust rubbers and covers. Invert and let stand on folded cloth until 
cold; if there are not air bubbles place jars in a cool, dark closet to keep. If 
air bubbles are present, take off cover, reheat, and add more hot syrup and 
proceed as before. 


Canned Apples 


Four pounds apples, one pound stigar, two pints cold water, juice and 
rind of two lemons. Pare and core the apples; cover with cold water. Boil 
Sugar and water five minutes; add apples and simmer until tender; add lemon 
juice and rind; place apples in sterilized jars; fill to overflowing with syrup ; 
adjust rubbers and covers; set in a cool place until cool, then keep in dark, dry 
closet. 


Canned Blackberries 


Four quarts blackberries, two pints sugar. Place sugar and berries in 
preserving kettle, let stand several hours, then cook slowly until the boiling 
point is reached; boil five minutes; fill sterilized jars and seal. 
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Canned Blueberries 


Blueberries are canned the same as blackberries, allowing one-half cup 


water for every four pounds of blueberries. 


Canned Cherries 


Four pounds cherries, one to two pounds sugar. Stone the cherries or 


hot, as preferred. Place sugar and cherries in preserving kettle over night. 


Cook slowly until boiling point is reached, skim, fill sterilized jars, and seal. 


Canned Peaches 


Four pounds peaches, two pounds sugar, one pint water. Pare peaches 
and cook in sugar and water, either whole or in halves, until tender. Arrange 
in jars, fill with syrup, and seal. Pears, pineapples and plums are canned in 
the same way as peaches. 


Canned Raspberries 


Four pounds: raspberries, two pounds sugar. Arrange berries and sugar 
in alternate layers in glass jars; set jars on trivet in large boiler two-thirds 
full of water; cover and cook until the water in boiler boils vigorously. Remove 


jar; if berries have settled, refill from another jar, and seal. 


Canned Strawberries 


Prepare in the same way as canned raspberries. 


Canned Tomatoes’ 


Remove skins from tomatoes; boil hard twenty minutes; fill sterilized jars, 
being careful to keep seeds away from rubbers. Seal, and keep in cool place. 


Grape Jelly 


Remove stems from grapes. Mash; boil twenty minutes; strain, but do 
not squeeze; process as for currant jelly. Half ripe and half green grapes 
make the best jelly. 


Apple Marmalade 


Apples with considerable flavor are best for marmalade. Wash, core and 
cut apples in slices; put in kettle, add enough water to keep: apples from burn- 
ing. Cook slowly until mushy, press through a sieve, add equal amounts ot 
sugar and apples, and flavor with orange or lemon juice. Cook until water is 
evaporated; fill glasses, and cover. All fruits may be made into marmalades 
by following. the above directions. If the fruit lacks flavor, lemon juice, lemon 
rind or ginger root may be cooked with the fruit. 
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RECIPES IN WHICH “EQUAL-EGG’’ IS USED 


Do not use more ‘‘Equal-Egg’’ than directions require and be sure you use the 


small spoon in the box. 


Pumpkin Pie 


One can pumpkin. Put on stove and boil until thick, and while still 


boiling add butter size of an egg, one teaspoonful ginger; then cool, after 


which add one cup of sugar, one teaspoonful ground cinnamon, one pint of 
milk, add four spoons ‘‘Equal-Egg’’ (dissolved in water or milk), add three 
teaspoonful corn starch. This is sufficient for two large pies. 


Walnut Cake 


One-half cup butter, one cup brown sugar, one-half cup sweet milk, 
one and one-half cups flour, one-half cup sultana raisins, one-half cup 
walnuts, two spoons ‘‘Equal-Egg,’’ one-half teaspoonful cinnamon, one-half 
teaspoonful nutmeg, two teaspoonsful baking powder. Cream butter and 
sugar, sift spices and baking powder with flour and mix in usual way. 


Chocolate Layer Cake 


One and one-half cups sugar, one-half cup butter, three spoons ‘‘Equal- 
Egg,’ three-quarter cup milk, two and one-half cups flour, two teaspoons 


-eream tartar, one teaspoon soda (dissolve cream tartar and soda in the 


milk), one ounce unsweetened chocolate. Ice with white icing. 


Fruit Cake 


One cup sugar, one-half cup butter or lard, two spoons ‘‘Equal-Egg,”’ 
one cup raisins, one cup currants, one cup sour milk, one teaspoon soda, 


two and one-half cups flour, one teaspoon vanilla and spices to flavor. 


Drop Cakes 


Four cups flour, one and one-half cups brown sugar, one cup lard or 
butter, one teaspoon soda, one teaspoon cinnamon, allspice, one cup raisins, 
three spoons ‘‘Equal-Egg’’ dissolved, one cup sour milk. Drop from spoon 
on greased pan. 


Fruit Pudding 


One and one-half cups flour, two tablespoons sugar, one small teaspoon 


soda, two teaspoons cream tartar, two level spoons ‘‘Equal-Egg’’ dissolved © 


in three tablespoons water, then fill up cup with milk, one teaspoon vanilla, 


one tablespoon melted butter. Pour over fruit and steam twenty-five’ 


minutes. 


Orange Ginger Bread 


One pint molasses, one cup soft sugar, one-half cup butter, one cup 
sweet or sour milk, two spoons “‘Equal-Egg,’’ three cups flour, two teaspoons 


Fry Fritters in Carnation Compound 


1, then a Id n 
- and 


bake for one-half hour. | 


Queen’ Cakes 


_ Four ounces butter, one ounce sugar, six ounces flour, two spoons 
Hqual-Egg,’’ one teaspoon baking powder. Cream butter and sugar, add 


“Equal-Ege,’’ flour and baking powder. Bake in patty tins for ten minutes. 


Ey 


Cream Scones 


iss 


fee _ One pound flour, two tablespoons sugar, two he 
_ powder, level one-half teaspoon salt; sift 
pound butter, one cup milk with two spoons “‘Equal-Hgg’’; make well in 
centre of flour and pour in milk and ‘‘Equal-Kgeg,’’ mix together, roll out 
on flour board and stamp out with cutter; brush on top with milk. Bake in 
hot oven from fifteen to twenty minutes. | 


aping teaspoons baking 
all together; rub in one-quarter 


Onion Scollop 


Shas 

: ’ ors 

Six onions, one cup bread crumbs, two spoons ‘“‘Kqual-Hgg.’’ Boil the ee 

onions until tender, put layer of bread erumbs in dish, a layer of onions See. 

until dish is full, crumbs on top; season each layer with pepper and salt; = 

over all pour the ‘‘Equal-Egeg’’ dissolved in either milk or water. am 
2 : Salad Dressing sf oa ) 8 


ee One cup vinegar, three tablespoons sugar, one tablespoon butter, one 
teaspoon. salt, one teaspoon flour, one-half teaspoon mustard, one spoon 
‘‘Equal-Egg,’’ pepper to taste, sweet milk or cream. Mix sugar, salt, pepper, 

mustard and flour together, add to vinegar and bring to boil, then add 
butter; have the “‘Equal-Ege”’ in a cup dissolved in a little water, then fill. 
: cup with sweet milk or cream, add to first part and bring to boil onee more. 


For Clearing Coffee | 


, Dissolve one spoon ‘‘Equal-Egg”’ in three tablespoons cold water, add 
to coffee and leave to settle. | . 


BEER IN THE HOME 


_ “There is no place like home’’ to enjoy a glass of good beer; and it is 
safe to say that, no matter how much we may enjoy it at the hotel or cafe, 
we all enjoy it still better in the quiet of our own home, and by our own fire- oat ae 
side. It has been truly said by an eminent doctor that “‘there is safety in a 
_ tankard of beer, especially at bedtime.’’ It is necessary, however, to give some — 
_ little attention to the serving of beer so as to get the full enjoyment from its 
pes. use. 


“3 


“n 


vs 


Beer should always be put on the ice for a short time before opening—or “Di 
the bottles may be left immersed in cold running water for half an hour, which 
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answers the same purpose. It is not wise to chill thie heer too much, as + this is aoe 


likely to develop too bitter a flavor. 
Beer shouldbe poured gently from the bottle, tilting hott pottle a Pies 
This is preferable to the method sometimes employed of pouring the beer from 


the bottle at some distance from the glass. Beer should not be shaken or Giger 


turbed after it is chilled until it is in your glass. 

Beer is always a delightful accompaniment to club sandwich, or to cheese, 
cold roast beef, chicken, pimento or any other sandwich of a solid nature. 
NEVER SERVE BEER WITH SWEETS. 


In many European countries beer is served daily on ais tables; and it~ 


must be admitted that it is far more gonducive to a healthy mind sa body 


than the intemperate use of tea and coffee as practised in many Canadian 


homes. 


If you prefer beer put up in light bottles—and it is just as pure in a light 


bottle as in a dark bottle—do not expose it for any considerable length of time 


- to direct sunlight, as this is likely to develop an unpleasant taste in even the - 


purest of beers.—Contributed by Evan W. Sexsmith, advertising manager Van- 
eouver Breweries, Limited. 


Whole Wheat Bread 


Make a sponge of white flour; when raised sufficient take a piece of sponge 
size of a loaf. and add one fopicnconeal of butter (melted). Seald five cups 
Canada Whole Wheat Meal, add to dough and mix thoroughly. This will be 
very soft. Let raise, put in pans and bake as other bread. This makes two 
loaves. Three E blespoonfuls molasses may be added if desired. ; 

Bread.—Mix white flour with Canada Whole Wheat Meal in equal propor- 
tions. Make it into bread in usual way except that the solution of yeast must 


be slightly stronger than for white bread if a light loaf is desired. Let raise — 


in pans once and then bake in a moderate oven. (Splendid results have been 
obtained in making straight whole wheat bread without the use of white flour 
by using a solution of yeast one-tenth stronger.) 


Whole Wheat Porridge 


Have water boiling, salt to taste, add slowly and stir vigorously to prevent 
lumping, sufficient Canada Whole Wheat Meal to thicken, Cook twenty minutes 
or more in a double boiler or ordinary porridge kettle. (The longer cooked 
the better.) Excellent results are obtained by using a double boiler and partly 
cooking the night before. ‘ 


Whole Wheat Gems 


: One pint sour milk, one teaspoonful baking soda, two tablespoonfuls sugar, 
one-half cup of butter, two cups of Canada Whole Wheat Meal, one cup white 

- flour, one-half teaspoonful salt, one egg (egg may be ome Drop in hot 
gem pans and bake in quick oven. (You may use sweet milk in place of the 


sour by using two teaspoonfuls of baking powder and omit the soda.) Excellent 


_ gems and biscuits are made by using your own recipes and substituting Cana 
~ Whole Wheat Meal for one-half to two-thirds of the white flour. 


Saves 300% on Your Egg Bill 
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INSURANCE 


i “Cirewnstances are @ beyond We control of. man, but és conduct is in. his 
aoe own power. ’_ Disraeli. — 
--Very few people know how old the business of insurance is, and many will 
ite surprised to learn that centuries before the beginning of the Christian era 
the business was engaged in in India and China. 
The Sanskrit word ‘‘Yoga kshema’’ means a contract between two parties 
by which one undertakes to guard or insure any property or even the life of 
the other, for a certain consideration. 
- That insurance has survived all these years would imply that it is no less 
a necessity now, when life and property are more sacred than at any time in 
the history of the world, than was the case when such conditions did not exist. 
This is proved further by the fact that at no time have we had such facilities 
for insuring against almost any contingency. 


De ae a Oe 
; , 


“Chance generally favors the prudent.’’—Joubert. 


The business of the world could not be carried on if it were not for the 
security afforded. by insurance, and the prudent business man would as soon 
leave ‘the doors and windows of his warehouse unlocked over night as leave his 
stock uninsured. 

Marriage may be considered as a business partnership — John & Mary 
Limited (perhaps a committee of two with power to add to their numbers would 
be more correct, but these powers are usually mentioned in the partnership 
agreement or marriage contract), and one of the first duties of a partnership is 
to provide against possible contingencies such as fire, theft, burglary, accident, 
etc. 

In a newly-formed partnership such as John & Mary, Ltd., the first 
consideration would of course be the position of the junior partner (for the 
time being) in event of anything serious happening to John. 

This can be guarded against by life, accident and health insurance. 

Next comes the question of guarding against loss of property through 
means beyond our complete control, and for this we look to fire, theft and 
burglary insurance. 

Then when you get settled down and get your motor car you will have to 
consider the possibility of losing’ it by fire or theft, the possibility of you doing 
damage to other people and other cars by your use of the car—of course we 
all know that it was the other man’s fault, but you will have to pay nine times 
out of ten. Automobile insurance protects you. 


q “‘Prudence, like experience, must be paid for.’’—Sheridan. 


I can only add that insurance must also be paid for, and it is well to know 
that you are getting what you have paid, for. If you buy butter and your 
grocer sends you margarine even a young housekeeper would.probably detect 
the difference and have the error corrected at once, but the defects in an 
insurance contract are only discovered after it is too ie to remedy the matter. 

There are specialists in insurance who are only too pleased to give you 
the benefit of their knowledge and experience free of cost, and as good insurance 
costs no more than the doubtful article the best plan is to consult a specialist. 

W. Wylhe Johnston. 
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GAS EQUIPMENT FOR THE KITCHEN — 


- Convenience, comfort and economy, considered in the order given, are 

essential requirements in connection with the operation of the kitchen in a 

modern home. All of these desirable and necessary ends are fully met by the ; 
_ provision of equipment which enables the housewife to do the work about her 


kitchen, gas being used as fuel, 


“Cook With Gas’? is no longer the ‘‘fad’’ of a few. — It is, rather, the 
popular slogan of all up-to-date housewives who take thought for their comfort 
and convenience when engaged in kitchen work as well as the general best 


interests of their families. 


So rapidly has the use of gas for cooking purposes grown that invention 


etre has during the past few years been hard driven to meet the demands arising. 


_ The needs of the case have been fully met, however, and it is now possible for 
the housewife to accomplish with gas everything which was formerly done in 
the kitchen with the old-fashioned wood or coal range and with far greater 
- eomfort and convenience. 


Appliances, the perfect operation of whick can be guaranteed, are now 
offered which meet the demands of any family. For light cooking, simple and 
“inexpensive gas plates are provided and from this primary form the equipment 
advances step by step through the various sizes of gas ranges up to the large 
range which is capable of service for large families. In addition to the gas 
range the gas automatic water heater is now a feature of many kitchens, this 
appliance providing an ample supply of hot water according to demands and 
fully taking the place of the old boiler connected with the kitchen range. This 
- type of water heater is ready for service, day or night, on an instant’s notice 


1 and makes possible the provision of an ‘‘ All Gag Kitchen.”? 


The advantages of cooking with gas were lately outlined by a writer on 
household economy as follows: 


‘ CONVENIENCE.—Instead of going to the trouble of preparing kindling, 
_ bringing up coal and laying a fire, the housewife who uses gas for cooking has 

only to give a twist of the wrist and strike a match in order to have her range 
_ ready for service. While the cooking operation is going on she does not have 
_ to worry about keeping up the fire, as once started the gas range maintains 
a steady heat, all the attention required being the turning of the controlling 
_ key to regulate the flame as desired. When the cooking is completed the gas 
is turned off and the troubles of the housewife in connection with her fire are 
done and she does not have to think about the dust, dirt and trouble of cleaning 
out the stove, removing ashes, ete.. Isn’t it convenient to cook with gas? 


. ““Comrort.—No housewife thoroughly appreciates the comfort in connection 
. with gas appliances unless she has previously used the old type of coal range 
. throughout a hot summer. With a gas range the heat is concentrated directly 

over the burner, just where it is needed, instead of being diffused to all parts 
of the room as is the case with the coal range where the entire top must be 
raised to a high heat to do the desired cooking. It is unnecessary with the 
gas range to have a ‘roaring fire going’ to do a little cooking. One writer on 
household economies has estimated that in large cities the life of a housewife 


Insurance Specialists—see page 143 
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——_ | The comfortable way 

) ‘el The economical way 


“The use of gas in your kitchen will cut your work in 
half, give double the convenience, enable you to do your 


work with far greater comfort and prove to be a real 
economy.” 


ALL-GAS KITCHENS 


In the furnishing of the kitchen of your new home it 
will not be necessary for you to provide anything but 
gas equipment, With a gas range and an automatic gas 
water heater, every service given by the old type of coal 
range is provided and with far greater convenience. 


SEE OUR DISPLAY OF GAS APPLIANCES 
BEFORE PURCHASING EQUIPMENT FOR 
YOUR KITCHEN 


Our Vancouver salesrooms are located at 
Carrall and Hastings Sts. 1138 Granville St., near Davie 


Phone New Business Dept., Seymour 5000, for particu- 
lars concerning connection of your house with our mains, 
installation of service, etc. 
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- who uses gas for cooking is (pipinened five years on that account because Orer 
_the lesser strain upon her health while working about the kitehen during the 


hot summers. Isn’t it a comfort to cook with gas? 


‘““Bconomy.—Any housewife knows that it is necessary to use a large 
amount of fuel to bring an old-fashioned coal range to the necessary heat for | 


‘even a simple cooking operation. And ‘after the cooking is done the fire will | 2 j 


still continue burning for a considerable time. With a gas range there is 
absolutely no waste of fuel as the flame is not lighted until the housewife is 
ready for it and as soon ‘as the cooking is done the gas is turned off. sn? tat 
economical to cook with gas?’”’ 


COFFEE 


Coffee is grown the world around within twenty or twenty-five degrees 
north and south of the equator, the best results being obtained on hillsides at 
from two thousand to five thousand feet altitude. 

The plant is an evergreen shrub and is mainly propagated from seed. 
It is also grown by means of cuttings and ‘in some cases by grafting. The 
plant begins to bear when three years old, and goes on yielding fruit indefinitely. 
Instances have been known of plants fifty years old yielding vigorously. 

The plant flowers twice a year. The flowering stage is very brief, only 
lasting about forty hours. 

The fruit when matured is like a cherry, the bean of the coffee being in 
the centre. 


DON’T USE ‘‘PATENT’’ MEDICINE 


The days of secret patent remedies have passed. Publie exposure of 
worthless and often harmful nostrums has brought a wonderful change. 
Manufacturers of the new standard prepare their remedies after formulae 
worked out and thoroughly tried by the master physicians of the world. 

The contents of any preparation are open to inspection by anyone. Some, 
like the Rexall manufacturers, go so far as to print the contents of the 
preparation on the label or on a printed sheet enclosed in the package. This 
is as it should be. One is surely entitled to know what he takes into his 
system, and if it is good why should the contents be kept a secret? It is hard 
to see any reason unless the secret preparation contains harmful drugs or 
useless ones that cost very little and are sold at a high price. Exposure of 
the contents in that case ruins the sale to the public. 

This new spirit, telling what is in the bottle of medicine you take, is 
commendable and is one that should be fostered. The United Drug Co. Ltd. 
were the first manufacturers of importance to adopt this unsecret policy and 
the tremendous sale of Rexall preparations proves that it is most popular 
with the public. 

This company adopted a course that is as unique ag it is valuable to 
the sick of the country. They adopted the prescriptions of the world’s greatest 
doctors, used as standards by these men, and put them up in quantity and 
at prices that are within the reach of all. They have done a wonderful thing. 
This progressive company has made it literally possible for everyone to be 


The first duty after marriage—page 54 
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treated by the greatest medical men in Europe and America. One really 
gets the treatment these mén give at a very nominal cost. To visit some of 
the specialists whose medicines are obtainable at small amount would cost 
a small fortune in some cases, and yet the benefit of their knowledge is 
brought right to our homes. This is the only true way to get a helpful 


_ remedy. It is said that there is not a Rexall remedy that is claimed to cure 


any incurable disease. In fact, the policy of the Rexall manufacturers seems 
to be the direct opposite of the old-fashioned patent medicine manufacturer. 
_ A guarantee in the form of a request goes out with all Rexall goods. It is so 
worded that one sees its sincerity at once. It simply asks you to take back 
to the store from which you purchased it any Rexall remedy that has failed 
to do what you expected of it and that druggist will refund your full 
purchase price. 
This is as it should be. Why should a druggist not guarantee his wares 
to do what you expect? Almost any other class of manufacturer does this. 
The Rexall manufacturers are very careful into whose hands they place 
the sale of their remedies. A druggist must have established a reputation for 
fair dealing before he is allowed to sell them to you at all and then he must 
be willing to refund the purchase price to each dissatisfied user without 
question. 
It is gratifying to see that such a policy is so well received by the public. 
It has all but done away with the old-fashioned patent medicines sold 
indiscriminately. There is only one Rexall druggist in each city of this size. 


ADULT REMEDIES 


Beef, Wine and Iron 


A standard tonic. This is the original formula. It does not affect the 
teeth as do many under the same name. Each fluid ounce contains: 

Extract Beef, 414 grs. - 

Beef Peptone, 2 2-3 grs. 

Sol. Iron Chloride, 2% grs. 

Citric Acid, 2 grs. 

Soda Bicarb., 314 grs. . 

Sugar. 

Pure Sherry Wine to make an ounce. 

This should be prepared in at least a sixteen-ounce bottle to have the 
desired effect. ; 


Celery and Iron Tonic» 

An admirable combination of nerve tonics, grateful to the palate and 

particularly acceptable to people with delicate digestion. Your druggist will 
know the proper amounts of each ingredient. 


Tron and Ammon. Cit. Oil Celery Seed 
Cascara Segrada Oil Nutmeg 

Oil Cardamon Sherry Wine 

Gingerine , 


Have this put up in a sixteen-ounce bottle. 


Interesting information on page 77 
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Dyspepsia Tablets 


Have these put up in eight-grain tablets without coating. Your druggist 
will put up the proper amount of each ingredient. This is a sure and safe 
dyspepsia cure. 


Pepsin Bismuth Subnit. 
Jamaica Ginger Rhubarb 
Caleined Magnesia Oil Peppermint 
Oil Cassia 


Pile Ointment 


This is the surest pile remedy known to the medical science. It has a 
wonderfully quick effect in relieving the pain and ‘soreness. 


Extract Belladonna Petrolatum 
Tannie Acid Extract Witch Hazel 
Opium, 9.3 grains in each ounce Borie Acid 


One ounce of this is enough for most eases. 


Liver Salts 


This is an effervescent laxative tonic, pleasant to take and very beneficial] 
in cases of rheumatism, stomach, liver and other intestinal disorders. This 
is a scientific preparation from eminent European physicians. Your druggist 
will mix the proper amounts of each ingredient. 


Soda Bicarb. Soda Sulphate: 
Soda Phosphate Soda Chloride 
Lithia Carbonate Potass Sulphate 
Citrie Acid Tartarie Acid 


Syrup of Hypophosphites Compound 


Each fluid ounce contains: 

Quinine Hypophosphites, 14 grain. 
Strychnine Hypophosphite, 8-100 grain. 
Manganese Hypophosphite, 1 grain. 
Lime Hypophosphite, 1 grain. 

Potass. Hypophosphite, 11% grains. 

Iron Pyrophosphate. 


This is an excellent tonic in cases of defective nutrition or loss of appetite. 
It is recommended for anaemic conditions, especially with women and children. 
Have it put up in sixteen-ounce bottle. 


Toothache Drops 


This will stop any toothache if applied properly. Put it on a sm 
of cotton and put it in the cavity of the tooth, not on the gums or 
it does no good there. 


Creosote Oil of Cloves 
Camphor Tine, Benzoin Comp. 


all piece 
cheek— 


Try Royal Crown Cleanser for Easy Cleaning 
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A Few Reasons 


Why It Pays to Advertise in 
The Real Home-Keeper 


We are presenting “The Real Home-keeper” with the compliments 
of the advertisers to 2,500 new homes in this city. 


Tetons Allowing only $400 for each couple for purchases during the year 
r and you have a million dollars in the aggregate. 


The books are put out in so attractive a shape that they will be 
greatly prized, not only by the bride, but by the husband as well. 


It is one of the first presents and that it is appreciated is borne 
out by the fact that we have received a great many letters of 
appreciation from the recipients of the 1913 issue. This book 
will be referred to from day to day, thus making the advertise- 
ment a permanent one. 


ARE’ YOU GETTING YOUR SHARE OF THIS NEW 
BUSINESS? 


An advertisement in “The Real Home-keeper” 
will introduce you at once into these new homes 


I want to thank you for the very valuable present received in “The Real Home- 
keeper.” I find it invaluable, not only as a guide to cooking and household duties 
but more especially as a business directory advising me which are responsible stores 
to deal with. This is very important when one is starting housekeeping. Again 
thanking you, I am, ’ 
Yours very truly, 

MRS. H. T. TEETZEL. 

Dunedin Apartments, Vancouver, B.C. 


I beg to acknowledge receipt of 
your valuable book, ‘‘The Real 
Home-keeper.”” I find it of great 
assistance not only in its recipes 


In thanking you for the book, 
“The Real Home-keeper,” I beg to 
say on behalf of my wife that she 


but also in its directory as to the 
best places for shopping. I sincerely 
appreciate your kindness in placing 


this help at my disposal. 
Yours very truly, 
MRS. H. W. HALL. 


2171 Hastings St. E. 
Vancouver, B.C. 


highly appreciates your gift and that 
she has already found it very useful 
as a trades directory. Thanking you 


very much for such a useful gift, 
Tam, 


Yours very truly, 
A. F. HASTINGS, 


Port Hardy, B.C. 


Endorsed by the Censorship Committee of Vancouver Progress Club 


The Real Home-Keeper Publishing Co. 


417 Granville Street, Vancouver, B.C. 


“iran “COzabre” Garrig 


